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‘“ The discovery of a new dish does more 
for the happiness of man than the 
discovery of a star.” 


HE discovery of a new dish can not 
only bring happiness, it can make 
cooking an adventure, and there are 
plenty of new ideas here to help you. These 
exciting recipes will help to brighten your 
cooking right round the clock, from a savoury 
breakfast to a full-scale dinner or even a late 
TV snack. In addition to providing meals, 
there are plenty of other jobs which the 
housewife has to tackle—such as making 
chutney and jam or catering for invalids— 
and these are fully covered in the second 
part of the book. 

Exciting Cooking has been compiled by 
that able Scot, Jean Balfour, who trained at 
the Edinburgh School of Domestic Science 
and followed it up with a spell of journalism. 
She has not, however, confined her activities 
to Scotland. She travels widely, and 
although famous throughout Scotland as 
cookery expert for The Bulletin, it was in 
Yorkshire that she began writing cookery 
articles for newspapers, and it was in the 
U.S.A. that she first broadcast a recipe— 
which was, incidentally, for Yorkshire Pud- 
ding. She divides her day between dealing 
with an ever-increasing mail bag and trying 
out new dishes in her own kitchen. 

As an additional help to all housewives 
(or their husbands), the third part of the 
book contains 1001 Household Hints, with 
explanatory drawings where necessary. With 
this book you will have no trouble in deal- 
ing with any eventuality, whether it is the 
unexpected guest, a gumboil, or a stain on 
the carpet. Exciting Cooking is a new book 
with new ideas for every modern household. 
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~FOREWORD 


; Cooking is a round-the-clock job for the majority of women, and 
whether it is to be enjoyed or disliked depends to a great extent on 
how it is tackled. There is no need for it to be dull and dreary or the 
least bit tiring. Even the plainest of fare can be made to look attractive 
and the cook will be amply rewarded when she sees the results of her 
labours. 

Nowadays there is such a wealth of food in the shops with which 
to cook, so many new dishes to try out and so many quick ways to 
success, that it can be both an exciting adventure and a challenge. 
Whether your cooking is for the gourmet or for the children, it will 
call for enterprise, but in either case it will be relatively simple in 
this enlightened culinary age. Today the scope is so great that, with 
access to a deep freeze or a good collection of tinned foods, straw- 
berries can be served in December and game in early summer. With 
equipment and time-saving gadgets for the kitchen steadily improving, 
the prospect for exciting cooking is brighter than it has ever been. 

In compiling this cookery book I have endeavoured to show how, 
in modest and often simple ways, good cooking can be accomplished. 
There are recipes to suit all ages and temperaments from morning to 
night and all through the seasons. Whatever meal you are catering 
for, you will find a good selection of recipes here—for everyday meals, 
for parties, for invalids, or for light snacks. Many of the recipes will 
be new to you as the odd and unusual foods have not been overlooked. 
but the traditional ones are there just the same. Omissions there must 

_be—one book of this size could not hope to be a complete work— 
but it is the obvious that has been left out. How to boil an egg and how 

_ to make tea will, one hopes, have been learned elsewhere. 

The preparing of the book has not only fulfilled a wish of my own 

_ but, judging by requests which I have had, has fulfilled a need for a 

collection of recipes such as this. They have all been carefully pre- 

_ pared, selected and arranged in a manner which I hope will be most 

convenient to the user of the book. Except when otherwise stated, or 
_ for obvious reasons, they have been planned to serve four persons, but 

_ quantities can readily be doubled or halved as required. 

» As a number of the recipes have appeared in The Bulletin in recent 

9 _ years 1 should like to express my thanks to the Editor of that news 

= for his permission to publish them here. 

In addition to these 1,001 recipes the book contains an equivalent 


umber of household hints. Like the recipes, these are graded in cate- 
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gories which should prove most convenient for the housewife. Where 


the text might not be fully understood as it stands, explanatory drawings | 


have been added. This section is an excellent “ Enquire Within.” 


I hope you will find the book as interesting to read and use as it has | 
been to prepare, and I wish you many hours of exciting cooking in its | 


company. 
JEAN BALFOUR. 
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BEFORE WE BEGIN 


OVEN TEMPERATURES 


This chart is intended as a guide for gas and electric cookers. Tem- 
peratures do vary a little, however, and it is important to know your 
own oven and to work from experience in cooking with it. 


WELVe SOW 8. tesa nie 1 or A or 300°F. 
SlOW ares inv os oactee sks 2n0F, B- 02320) f% 
ReathiereSlow «sce a cok 3 or C or 350°F. 
IMGCeTales = hm. ous 4 or D or 375°F. 
Moderately Hot... ... 5 or E or 400°F. 
TeAMMeES Ol ton 25 ka oes 6for For .425°F- 
Fl Oteeer ike erect cea 7 or G or 450°F. 
Weryn dOth os. ees. 8 or H or 475° to 500°F. 


HANDY MEASURES 


For the most part ounce and pound quantities are used in recipes in this 
book, but where they are simpler to follow, spoon and cup measure- 
ments are sometimes used. Spoon measurements, unless otherwise stated, 
are measured rounded. 


1 rounded tablespoon ... 1 oz flour, sugar, etc. 

1 rounded tablespoon ... 2 oz syrup, treacle, honey. 
2 rounded tablespoons ... 1 oz breadcrumbs. 

1 Spat S CSUR SS ers eee tar 2-02 

1 average teacup ......... 4 pint or 1 gill. 
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PASTRY MAKING 


Many of the recipes in this book require the making of good pastry 
which can do so much to make your cooking and baking a success. There 
are new ways with pastry making as with many other kinds of cooking. 
Here are some of the old and the new, to suit all tastes and ean 
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CHEESE PASTRY 


8 oz plain flour . pinch salt and cayenne pepper 
4 teaspoon dry mustard . 4 oz margarine and lard or mixed fat 
3 oz grated cheese . 1 egg yolk . cold water 


Sift the dry ingredients together and rub the fats in finely. Add the cheese 
and work in the egg yolk (beaten with a very little cold water) to make a 


stiff dough. Add more cold water as required—a dry cheese will need — 


more than a moist one. When ready set aside in a cool place for half an 
hour, then roll out and use as desired. Bake in a moderate oven. 
Oven heat 4 or D or 375°F. 


CREAMED CRUST 


8 oz plain flour . pinch salt 
pinch baking powder . 5 oz margarine 
J oz caster sugar . 1 egg yolk 


Sift flour, salt and baking powder together. Put margarine in a bowl 
with the sugar, and cream till soft but not oily. Add the flcur mixture to 
the creamed one, stirring it in well until all used up. Beat the egg yolk 
and add a little (about half may be sufficient) to bind the mixture stiffly 
together. A shortbread-like consistency should be the result. Knead 
lightly, roll out and use for pastry cases, etc. Oven heat about 6 or F 
or 425°F. 


FLAKY PASTRY 


8 oz plain flour . +4 level teaspoon baking powder 
pinch salt . 3 oz butter or margarine 
3 oz lard or cooking fat . about } teacup very cold water 


Sift flour, baking powder and salt in a bowl. Place lard or cooking fat on 
top of butter or margarine and cut through into four quarters (this 
divides the two fats equally). Take one quarter of the mixture and rub 
finely into the flour. Stir cold water in gradually until the paste forms a 
stiff elastic consistency. Turn on to a floured board and roll out into a 


strip about 16 inches long and 6 inches wide. Now take another quarter 


of the fat and put in small pats down two-thirds of the strip, spacing pats 

out evenly. Fold up the third without fat on it and fold down the top 

third which is covered with fat. Seal the edges with the rolling pin and 

ae the pastry a half-turn. Roll again into a long strip and repeat the 
, Z 
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process of adding fat and folding pastry.. Repeat again until all fat is used 


up and folded in, then roll out thinly. Set aside in a cool place for half 


an hour, then cut and use as required. Bake in a very hot oven. Oven 
heat 8 or H or 475°F. 


FORK-MIX SWEET PASTRY 


6 oz plain flour . 3 oz cooking or baking fat 
14 oz caster sugar . 1 teaspoon salt 
1 tablespoon cold water 


Sift flour in a bowl, add fat, sugar, salt and water and stir briskly with a 
fork until a dough is formed. This should take less than a minute. Turn 
on to a floured board and roll out as required. Use for covering tarts, 
lining pie plates and other sweet purposes. Oven heat 6 or F or 425°F. 


HOT WATER PASTRY 


1 Ib plain flour . 4 teaspoon salt 
6 oz lard or a mixture of lard and margarine 
4+ pint milk or water (or a mixture) 


Sift flour into a bowl and add the salt. Put the fat, milk or milk and 
water in a pan and bring to the boil. Pour on to the flour and mix well 
with a wooden spoon until a smooth consistency is formed. Divide into 
portions and use for raised meat pies, etc. Roll out and mould as 
required while the pastry is still hot. Cook in a rather hot oven, length of 
time depending on size of pie. Oven heat 6 or F or 425°F. 


POTATO PASTRY 


4 oz plain flour . a good pinch salt 
1 teaspoon baking powder . 2 oz margarine or cooking fat 
4 oz finely-mashed sieved potatoes . a little cold water 


Sift the flour, salt and baking powder together. Rub the fat in finely, then 
add potatoes, rubbed through a sieve to make them light and free from 
all lumps. Add a very little cold water if necessary to make a firm, 
binding mixture. Turn on to a floured board and knead well. Roll out 
rather thickly—from } to 4 inch—and use to cover, line or make pasties. 
Bake in a moderately hot oven. Oven heat 5 or E or 400°F. 
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PUFF PASTRY 


8 oz plain flour . + level teaspoon salt 
4 oz butter or best quality margarine 
2 oz cooking fat . 4 teaspoon lemon juice 
cold water to mix 


Sift flour and salt into a bowl. Divide butter (or margarine) and fat into 
pieces about the size of butter-balls and add to the flour. Mix to a fairly 
stiff consistency with the lemon juice and water, adding the latter very 
gradually. While mixing, keep the pieces of butter and fat as whole as 
possible. Now turn on to a lightly-floured board and roll into an oblong 
about 12 in. by 6 in., keeping the edges square. Fold in three by bringing 
bottom third to the centre and folding top third over it. Seal edges with 
rolling pin and give pastry a half turn, so that the fold is to the left-hand 
side. Repeat this rolling and folding process three times, then leave 
pastry in a cool place for half an hour before using. Bake in a very hot 
oven. Oven heat 8 or H or 450°F. 


SHORT CRUST PASTRY 


8 oz plain flour , 4 teaspoon baking powder 
pinch salt . 2 oz baking fat (or lard) 
24 0z margarine . cold water 


Sift flour with baking powder and salt. Rub the two fats in until the 
mixture is like very fine breadcrumbs, then add water very gradually 
(3 to 4 tablespoons should be sufficient) till the mixture binds firmly 
together. Roll out lightly on a floured board and use as required. For 
sweet pastry add 1 teaspoon caster sugar. Bake in a moderately hot 
oven for general purposes. Oven heat 5 or E or 400°F. 


SUET PASTRY 


8 oz self raising flour . 4 teaspoon salt 
4 oz grated or shredded suet . cold water to mix 


Sift the flour and salt into a bowl. Add the prepared suet and mix to a 
stiff paste with cold water. Turn on to a floured board, knead lightly till 
free from cracks, then roll out as required. Keep about 4 inch in thick- 


ness and use to line pudding bowls, make roly-poly puddings, etc. 
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PASTRY CASE (to bake “ blind”) 


Creamed crust and short crust are particularly suitable for this purpose 
but most pastries can be used. Have a lightly-greased flan ring or sand- 
wich tin ready. Roll pastry to required thickness. If using creamed crust 
do not roll it too thin as it breaks easily. Transfer the pastry to the tin, 
supporting it if it tends to break on some flat object—the bottom of a 
detachable cake tin is excellent. Ease into plate, then cut round the edges 
with a sharp knife or cutter. Prick all the inside well and make the edges 
neat. Lightly grease some greaseproof paper and crumple it a little. Put 
this on the pastry and cover with dry cereals or bread, spreading them to 
all corners to prevent the pastry rising. Bake in a rather hot oven for 
about 20 minutes, or till golden brown. Then remove the paper, etc. and 
return to a cooler oven to crisp off for 5 minutes. Cool in the tin and use 
as required. Small pastry cases should be prepared in the same way. 
Oven heat 6 or F or 425°F. 
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BREAKFAST 


The first meal of the day is one of the most important, simply because, 
in this hurrying age, it must provide food that can be cooked quickly, 
served with the minimum of effort and eaten at speed! For feminine 
tea-and-toast-ers this is no problem, but children and men-folk require 
a more nourishing and substantial breakfast. 

Porridge, cereals and fruit juice are all good beginners and need no 
introduction. The usual bacon and egg dishes are equally well known. 
But here are some fruit, cereal and savoury recipes which make excellent 
See and answer all the rush requirements of the modern week-day 
meal. 


FRUIT AND CEREALS 
APPLE SAUCE 


6 cooking apples . 4 pint water 
3 tablespoons brown sugar 
2 teaspoons lemon juice . a pinch grated nutmeg 


Peel, core and slice the apples. Place in a saucepan with the water and 
cook gently till tender. Add sugar, lemon juice and nutmeg. Allow sugar 
to dissolve slowly, cook for a few minutes longer and serve either hot or 


cold with any favourite breakfast cereal, or alone instead of fruit juice. 
19 
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FRUIT COMPOTE 


About 2 dozen stalks of young rhubarb 
a little chopped candied peel 
good pinch ground ginger 
juice of 1 large lemon . sugar to sweeten 
1 or 2 bananas or 2 oz dates 


Cut cleaned rhubarb into 2-inch lengths and rinse in a colander under | 
cold water. Place in a casserole with peel, ginger and lemon juice, | 
sprinkle sugar on top and cover with a lid. Bake slowly until the rhubarb 
is tender (a double saucepan can be used instead of a casserole if prefer- 
ted), then allow to cool. If bananas are included add, thinly sliced, 
before serving. Dates can either be added, stoned, to the rhubarb before 
cooking, or cut up and sprinkled on top before serving. Serve with 
cereals, or unaccompanied as preferred. 


POACHED PRUNES 


1 Ib prunes . cold water . cold tea 
1 heaped tablespoon golden syrup 


Wash the prunes well, place in a bowl and cover with equal amounts of 
cold water and tea—left over from the teapot. Allow to soak for an hour 
or two, then transfer to a pan. Add the syrup and cook gently until 
tender. A mixture of prunes and dried apricots can be treated in the 
same way. Serve hot or cold. 


SPICED GRAPEFRUIT 


2 large grapefruit . 2 tablespoons brown sugar 
a few pinches mixed spice . 1 oz butter 


Cut each grapefruit in two and prepare in the usual way. Sprinkle each 
half generously with the sugar, add spice and a good knob of butter and 
cook under the grill for 7 or 8 minutes till heated through and the skins 
begin to turn brown. Serve hot. 


SWISS BREAKFAST (Muesli) 


4 tablespoons rolled oats . 1 teacup cold water 
1 medium-sized tin of sweetened condensed milk 
4 sweet apples . 1 banana 
a few drops lemon juice . 2 oz chopped nuts 


20 


deceln'y 


and golden brown. Oven heat 6 or F or 425°F. 


BREAKFAST 


Put the oats and water in a serving dish and leave to soak—overnight, if 
possible. Add the condensed milk, the apples (grated without removing 
skins), sliced banana, lemon juice and nuts—walnuts or hazel nuts. Mix 
thoroughly until a thick, creamy, but not firm, consistency. 

Creamy milk can be used, with sugar, instead of condensed milk. Or, 


if liked, a small bottle of fruit-flavoured yoghourt can be substituted for 
the milk. 


SAVOURY DISHES 


BACON FRITTERS 


3 or 4rashers bacon . 3 oz plain flour 
4 teaspoon baking powder . salt 
pepper . 2 or 3 tablespoons milk 


Trim and dice the bacon and fry it till golden brown. Remove from pan, 
but leave the fat. Mix the flour, baking powder and seasonings together 
and beat in the milk to form a thick cream. Add the diced bacon. Make 
the fat hot in the pan and add tablespoonfuls of the mixture. Fry till 
golden brown on both sides and serve at once. Fried tomatoes can be 
served with the fritters, 


BAKED FISH PATTIES 


1 oz margarine . 1 oz plain flour 
1 pint milk . 4 1b cooked white fish 
1 hard-boiled egg . 3 or 4 cooked and mashed potatoes 
salt . pepper . a few drops anchovy essence 
1 beaten egg . browned breadcrumbs 


Melt the margarine in a saucepan, add flour and blend till smooth. Stir 
in the milk and cook till the mixture thickens and leaves the sides of the 
pan. Have the fish and egg chopped, add and mix well, then stir in 
smoothly-mashed potatoes. Season and flavour. 

Leave the mixture till cold, then shape into round, flat patties about 
an inch thick. Brush with beaten egg and coat with crumbs. Place in a 
heated baking tin with sufficient hot fat to cover the bottom and bake in 
a fairly hot oven for 15 to 20 minutes, turning them once. Serve crisp 
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BREAKFAST PUFES 


2 oz Self raising flour . 1 egg 
a good pinch salt . 1 teacup white breadcrumbs 
1 tablespoon melted butter or margarine 
alittle milk . bacon and fat for frying 


Put the flour in a bowl, break the egg into it and mix till smooth. Add 
salt, breadcrumbs and butter, then stir in a little milk to make a stiff 
mixture. Roll out lightly, cut into fingers or rounds about 43-inch thick. 
Fry in a little hot bacon fat for a few minutes, turning them over when 
ready on the underside. They will puff up quickly. Serve with fried 
bacon. 


CARDINAL EGGS 


4 slices buttered toast . 4 eggs 
1 oz margarine . 1 oz plain flour 
} pint milk . 2 teaspoons tomato sauce 
1 teaspoon anchovy essence . salt . pepper 


Make the toast and poach the eggs in the usual way. Melt the margarine 
in a saucepan, add the flour and, when smooth, stir in milk to make a 
smooth sauce. Cook gently for a few minutes, then add tomato sauce, 
essence and seasonings as required. Place the poached eggs on the pre- 
pared toast and pour a little of the sauce over each, coating the egg and 
the toast. Serve at once. 


EGG-TOMATO SCRAMBLE 


1 oz margarine . 2 tomatoes 
2 level tablespoons semolina . 4 pint milk 
3 eggs . salt . pepper . buttered toast 


Heat the margarine in a saucepan and add the tomatoes, peeled and 

sliced. Cook till tender, then stir in semolina and milk. Cook for 10 

minutes. Beat the eggs together, season to taste and stir into the mixture. 

Cook slowly, stirring frequently, until thick, Pile on squares of hot toast. 
Fine white breadcrumbs can be used instead of semolina. 


FISH CRISPS Z 


= lb cooked, filleted cod . 4 0z boiled rice 


legg . salt . pepper . 1 tablespoon chopped parsley 
a little grated lemon rind . milk . crushed corn flakes 
22 
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Have the fish and rice prepared overnight. Flake the fish, mix with the 
rice, then add beaten egg. Season to taste, add parsley and lemon rind 
and mix well. A very little milk’ may be required to make a firm, 
binding mixture. Shape into round cakes, flouring the hands before 
patting them into shape. Dip in a little creamy milk, then coat with 
crushed flakes. Arrange in a well-greased baking tin and bake in a 
moderate oven for about 25 minutes, until crisp on top. Oven heat 
4 or D or 375°F. 


FRENCH TOAST 


3eggs . salt . pepper . 2 scant teacups milk 
4 slices bread . grilled or fried bacon 


Beat eggs, adding seasonings and milk. Remove crusts from bread, halve 
each slice and dip in the egg mixture. Fry in a little bacon fat till golden 
brown, turning carefully. Serve very hot with bacon (cooked separately). 


HIGHLAND HERRING 


4 or 5 fresh herring (split and boned) 
1 tablespoon flour . 3 tablespoons milk 
3 tablespoons oatmeal . 4 rashers bacon 


Wash the fish, dip them in flour, then in a saucer of milk and finally in 
oatmeal—adding a little seasoning, if liked. Trim and fry the bacon, 
chop it up finely and keep hot. Fry the prepared herring in the bacon fat 
till crisp and golden brown. Drain and, when ready to serve, put a spo on- 
ful of the chopped bacon down the centre of each. 


KIPPERS WITH BUTTER 


4 good-sized kippers 
2 oz butter . 2 teaspoons lemon juice 
a good pinch cayenne pepper . a little chopped parsley 


Trim the kippers, pour boiling water over them to cover and leave for 10 
to 12 minutes. Drain and pat dry. Dab a little fat over them and grill 
under a moderate heat till crisp on both sides. Cream the butter slightly, 
add lemon juice, pepper and parsley. Mix well and put a small spoonful 
on each kipper when serving. : 


KIPPER KEDGEREE 


3 large kippers . 2 tablespoons rice 
salt . pepper . mustard 


1 egg . 4 squares buttered toast 
23 
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Put kippers in boiling water and cook for 10 minutes. Boil the rice in 
slightly salted water for 15 ‘fhinutes. When kippers are cooked remove 
skin and bones and flake the flesh well (this can be done overnight if 
liked). Drain the cooked rice and mix with the flaked fish. Season with 
pepper, a little mustard and more salt if required. Beat up the egg, add 
to mixture and stir for a few minutes over a gentle heat till thoroughly 
warmed through. Pile on hot toast and serve at once. 


MUSHROOM TOAST 


2 or 3 rashers bacon . 4 large mushrooms 
4eggs . 4 tablespoons milk . 1 .0z margarine 
salt . pepper . 4 squares hot toast 


Fry bacon till cooked, but not too crisp. Remove from pan and cut 
into small pieces. Put prepared mushrooms in frying pan and cook gently 
till tender. Beat eggs with milk and seasonings, then add the bacon. 

Melt margarine in a saucepan, add the egg mixture and. cook over a 
gentle heat, stirring as little as possible, until set (as for scrambled eggs). 
Arrange on hot buttered toast. Cut the fried mushrooms into four and 
use to garnish each serving. 


OATMEAL FRITTERS 


Rolled oats . 4 teacup cold water 
3 teaspoon salt . a little pepper . bacon 


Sprinkle rolled oats into the water until a -stiff paste is formed. Add 
Seasonings and mix well. Fry bacon as required and keep hot. Take 
heaped teaspoonfuls of the fritter mixture, flatten out with floured hands 
and fry in the bacon fat. Turn when browned on one side, drain when 
ready and serve with the bacon. 


OMELET SURPRISE 


1 trimmed slice of bread . 2 rashers bacon 
3 eggs . salt . pepper . tomatoes 


Cut the bread into dice and cut the bacon up small. Fry these together in 
the bacon fat, turning them well, till crisp and golden coloured. Beat the 
eggs lightly, season with salt and pepper and pour over the bread and 
_ bacon (making sure before doing so that there is a little fat in the pan). 
Cook over a moderate heat till puffed up and set. 

While this is cooking grill two or three halved tomatoes. Put these on 
a serving dish, place the omelet under the grill to brown the top, then 
divide into sections and pile beside the tomatoes. Serve at: once, 
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POTTED SAUSAGE 


1 lb saasage meat . salt 
pinches of spice and pepper 


Put the sausage meat in a bowl or jar and stand this in a pan of boiling 
Water. Steam gently for about 2 hours, then leave till nearly cold. Mash 
down well with a fork and add seasonings. Use as a spread on toast, 
bread or rolls. 


SAUSAGE GIRDLE CAKES 


8 oz plain flour . pinch salt 
2 level teaspoons baking powder . 1 egg . 14 teacups milk 
1 oz margarine . 3 large cooked, skinned sausages 


Sift flour, salt and baking powder together. Beat the egg and add it with 
the milk. Melt the margarine, after measuring it, and stir in. Chop the 
sausages into small pieces and add last of all. Mix well. Heat a girdle or 
strong frying pan, rub it well with a little hot fat and drop tablespoonfuls 
of the mixture on to it. Keep them a little apart and, when bubbles begin 
to appear on top, turn over and brown the other side. Pile on a hot dish 
and serve at once. 

Chopped cooked ham or bacon, chicken and other meats can be used 


_ in the same way. 


SWEET CORN AND SAUSAGE 


3 Ib sausage meat . 1 egg . brown breadcrumbs 
1 medium-sized tin sweet corn 
alittle butter . salt and pepper 


Shape the sausage meat into equal-sized patties, dip them in beaten egg, 
then in fine brown crumbs. Fry in shallow fat till cooked and golden 
brown, turning them when required. 

Meantime drain the liquid from the corn, put the corn in a saucepan 
with a little melted butter and seasonings to taste. Cook slowly till heated 
through. When the sausage cakes are ready serve them with spoonfuls of 
corn placed on top. 


SAVOURY CUTLETS 


4 Ib sausages or sausage meat . 4 lb mashed potatoes 
1 egg . 4 teaspoon powdered sage 
browned breadcrumbs . fat for frying 
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Mix skinned sausages or sausage meat with potatoes, well-beaten egg and 


seasonings. Form into cutlet‘shapes and coat with the crumbs. Fry in hot 
fat till brown on both sides. 


SHRIMP EGGS 


3.or 4 eggs . 3 tablespoons milk 
% OZ margarine . 2 slices buttered toast 
2 oz picked shrimps . seasonings 


Beat the eggs with the milk. Melt margarine in a saucepan, stir in egg 
mixture and cook gently till well-mixed. Place the trimmed toast (halving 
the slices) in a fireproof dish, pour the custard mixture over them and 
sprinkle shrimps and seasonings on top. Make piping hot in a moderate 
oven—S or 6 minutes. 


TOASTIES 
3 eggs . 4 oz butter or margarine . 3 dessertspoons milk 
salt “. pepper . a few drops Worcester sauce 


4 fairly thin slices buttered bread 


Beat the eggs together. Melt butter in a saucepan, add eggs, milk and 
seasonings and stir over a low heat until scrambled. Trim crusts from 
bread and spread the egg mixture on the unbuttered side. Fold over, 
place under a heated grill and toast evenly all over. 


SAVOURY OMELETTE 


2 lamb’s kidneys . 14 oz butter 
a little tomato or brown sauce 
3 eggs . salt . pepper 


Prepare the kidneys and cut them into small pieces. Fry gently in 1 oz of 
the butter, adding a little sauce to moisten, when nearly ready. Keep hot. 
Beat the eggs lightly with seasonings. Melt remainder of butter in an 
omelette or small frying pan and pour in the eggs. Stir gently with a fork 
until the liquid egg sets, then pour in the kidney filling and fold the 
omelette over. 

VARIATION. To make tomato or mushroom omelette cook 4 OZ 
tomatoes or mushrooms in the butter, as for kidney, and keep hot. 
Prepare the omelette and add the filling, as above. Fish, heated in 
Sauce, can also be used. 
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APPETISERS 


Appetisers are often required in place of, or in addition to, the more 
substantial soups. Here are ten topical ways of serving the not-too- 
elaborate kind. 


FRUIT JUICE COCKTAIL 


4 pint apple juice . 4 pint orange juice 
a few glacé or maraschino cherries 
small chunks of fresh apple 


Combine the two fruit juices and chill thoroughly. Place in small glasses, 
add a cherry and one or two small pieces of apple to each. Sweetening 
should be adjusted as required. 

Other fresh or tinned fruit can be used in the same way. 


GRAPEFRUIT APPETISER 
2 or more grapefruit according to size . sugar . cherries 


Halve the grapefruit, remove the flesh to a dish and divide it up neatly, 
separating skin and membrane from the pulp and discarding it. Sweeten 
to taste and chill. Meantime notch the edges of the grapefruit shells with 
- scissors, giving them a zig-zag pattern. When ready to serve, return the 
fruit with juice to the shells and place a cherry, either glacé or mara- 
schino, in the centre of each. A little sherry can be added to the fruit 


juice if liked. : 
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GRAPEFRUIT JUICE 


Serve grapefruit juice, either fresh or tinned, in small glasses, adding a 
squeeze of lemon juice, a little maraschino syrup and a maraschino cherry 
to each glass. Serve very cold. 


HORS D’OEUVRES (Simple) 


1 small tin each anchovies, sardines and baked beans (or peas) 
slices of pickled beetroot . cucumber and tomato (about 4 tomatoes) 
potato salad (home-made or tinned) . 2 or 3 hard-boiled eggs 
chopped parsley . mayonnaise 


Arrange the contents of the small tins in various hors d’oeuvres dishes. 
In others place slices of beetroot, cucumber, with a little vinegar poured 
over, and potato salad. Be careful to keep each ingredient separate. 
Make a dish of tomato and egg slices and pour a little mayonnaise over. 
Sprinkle finely-chopped parsley on top of this and some of the other items 
the potato salad, etc. 

Alternative ingredients could be stuffed olives, salami, sliced cold 
Sausage, mixed pickles. 


MELON 


Chill the melon, wipe it thoroughly and cut in wedges. Arrange on a 
Serving dish, skin side downwards, making sure that all seeds are 
removed. Serve with sugar and ground ginger. 


PINEAPPLE COCKTAIL 


1 medium-sized juicy pineapple 
Sugar . lemon juice . cherries 


Peel the pineapple, remove discoloured parts and “‘ eyes’, then divide 
into small dice. Sprinkle with sugar and leave for a few hours. Arrange 
in small glasses, add a squeeze of lemon juice to each and put a glacé or 
maraschino cherry on top. Tinned fruit can be used if very finely diced. 


PINK COCKTAIL 


1 teacup each undiluted tomato soup and mayonnaise 
1 teaspoon each lemon juice and Worcester sauce 
pinches of salt, pepper and curry powder 
some picked shrimps 
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Mix the soup, mayonnaise, lemon juice; sauce and seasonings, adding 
more salt if required, or a little sugar if liked. Put in small glasses and 
place a few shrimps on top of each. Shredded lettuce can be used to line 
the dish, or sprigs of parsley to garnish it. 


PRAWN COCKTAIL 


4 1b prawns . 1 medium-sized lettuce 
2 tablespoons mayonnaise . 1 teaspoon Worcester sauce 
1 teaspoon anchovy essence 


Shell most of the prawns, but keep back a few for decoration. Chop them 
up a little. Prepare the lettuce, choosing the smallest and finest leaves 
and shred these neatly. Form them into a lining in grapefruit or similar 
type dishes and place the prawns on top. Mix the mayonnaise with the 
other sauces and spoon over the prawns and lettuce. Garnish with the 
whole prawns and serve very cold. 

Lobster, crabs and shrimps can be prepared in the same way. 


TOMATO COCKTAIL 


1 lb ripe tomatoes . juice of 1 orange 
1 teaspoon salt . pinch cayenne 
1 teaspoon Worcester sauce 


Wash the tomatoes, cut them in small pieces on a sieve and press through 
the sieve, squeezing out every drop of the juice. Add orange juice, 
seasonings and sauce. Mix well and serve very cold in small glasses. 
Two or three tablespoons of cream can be added if liked, whisking 
it in lightly and adding last of all. 

Tinned tomato juice can be used if preferred. 


UGLI FRUIT 


Serve these in the same way as grapefruit, either in the shells or in cock- 
tail glasses. Sugar should not be required, but add a squeeze of lemon 
juice. A sprig of mint, a cherry, either glacé or maraschino, can be added 
as garnish. 
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SOUPS 


Although tinned and packet preparations have simplified many soup 
recipes there are still a large number that are rewarding to make. This 
particularly applies to fresh meat and vegetable soups. The following 
selection shows how easily these can be made and also offers some sugges- 
tions for the use of prepared soups. 


BELGIAN BROTH 


2 leeks . 2 large potatoes . 2 carrots 
- piece of turnip . 1 stick celery . 1 1b brussels sprouts 
3 pints stock made from meat or ham bones . salt . pepper 


Wash the vegetables and cut them all up, except the sprouts—unless they 
are extra large. Bring the stock to the boil, add the chopped vegetables 
and season to taste. Simmer for 14 hours, then add the sprouts and 
simmer for a further 30 minutes. Two or three tablespoons of grated 
cheese, can be sprinkled in before serving. 


BROWN SOUP 
l carrot . 1 piece turnip . 1 onion 
1 oz roast beef dripping . 2 Ib fresh beef bones 
2 quarts cold water . salt . pepper 


1 dessertspoon brown sauce or ketchup 


1 dessertspoon flour . browning 
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Wash vegetables and cut in thick slices. Melt dripping in a pan, brown 
vegetables lightly in it, then add bones, water and seasonings. Simmer 
for 3 hours, skimming occasionally. When nearly ready, add sauce, 
flour diluted in a little cold water and browning to enrich the colour. 
Remove bones and vegetables just before serving. 


BROWN ONION SOUP 


1 lb onions . 2 oz dripping 
3 pints water . 1 teaspoon meat essence 
salt . pepper . 2 teaspoons flour 


Peel the onions and slice them finely. Fry in the dripping until a rich 
golden brown, taking care that they do not burn. Have the water boiling, 
dissolve the meat essence in 1 teacup of it and add, with the remainder, 
to the pan with the onions. Simmer for 14 hours, then season to taste. 
Dilute the flour in a little extra water, stir into the soup and cook for 
another few minutes. Serve with grated cheese or crotitons of fried bread. 


CABBAGE SOUP 


1 medium-sized cabbage . 1 large carrot 
2 onions . piece of turnip . 2 sticks celery 
2 quarts stock from meat bones . 2 0z bacon .. bacon rinds 
salt . pepper . 1 teacup or small tin green peas 


Chop the cabbage finely and peel and chop all the other vegetables. Put 
in a pan with the stock and bring to the boil. Add the bacon, cut into 
dice, and the bacon rinds tied together in a bundle. Simmer for 14 hours, 
then season ‘to taste. Remove bacon rinds, add green peas (drained if 
tinned) and cook till ready. 

The vegetables and the bacon can be put through a coarse mincer 
instead of being chopped, if preferrec. 


CARROT BROTH 


5 or 6 good-sized carrots . 1 oz dripping 
2 oz fat bacon . 2 oz rice . 2 onions 
2 quarts stock . salt . pepper . 1 teaspoon sugar 
2 tablespoons “top” milk . 1 tablespoon chopped parsley 


Wash, scrape and grate the carrots coarsely. Melt the fat in a pan and 
add the bacon, cut into dice. Fry for a few minutes, then stir in carrots, 


washed rice, peeled and chopped onions and stock. Bring to the boil, 
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- then simmer for about 13 hours, until contents are tender. Add season- 
ings to taste, the sugar and, just before serving the milk and parsley. 
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CAULIFLOWER SOUP 


2 oz good dripping or butter... 2 oz flour 
3 pints stock made from meat bones . 1 cauliflower 
salt . pepper . 1 teacup milk 
a little chopped parsley and grated nutmeg 


Melt the fat in a pan, stir in the flour and mix till smooth. Add stock 
gradually and heat till boiling. Have the cauliflower well soaked in water 
and break it into neat sprigs. Chop the stalk into small pieces. Add to 
the stock, season to taste and simmer for 45 minutes. When nearly ready 
stir in the milk and sprinkle in the parsley. Add a pinch or two of 
nutmeg or, if preferred, sprinkle in a little grated cheese. 


CELERY SOUP 


3 pints light stock . 2ozrice . 2 onions . 
1 head celery . salt . pepper . 4 teaspoon mixed dried herbs 
1 breakfastcup milk . 1 dessertspoon cornflour 


Bring the stock to the boil, add the rice, the onions finely sliced and the 
celery (reserving the tops) cut up small: Simmer for 1 hour and add 
seasonings to taste. Mix the milk and cornflour together, stir into the 
soup and boil up for a few minutes. Chop up the nicest parts of the 
celery tops and sprinkle into the soup—or use parsley. Mix well and 
serve. 

If preferred the soup can be strained before adding the milk and 


cornflour. This makes the soup Cream of Celery. 
‘ 


CREAM OF CARROT SOUP 


1 lb carrots . 1 onion . 1 oz dripping * 
20z bacon . 2 pints stock or water 
te: salt . pepper . 1 teacup miik 


2 teaspoons cornflour . 2 teaspoons chopped parsley 


ae 


Scrape the carrots, cut each into two or three pieces (more if large) and | 


peel and slice the onion. Melt the dripping in a pan, add bacon (chop- 


ped) and prepared vegetables. Stir over a good heat until the fat is 
absorbed, then add the stock. Bring to the boil and simmer for at least — 
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an hour. Press through a sieve or fine colander, return to pan and add ~ 
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seasoning. Dilute the cornflour in the mifk, stir in and cook for a few 


minutes. Sprinkle in parsley just before serving. 


CREAM OF CRESS SOUP 


1 quart water or stock from meat bones 

1 Ib potatoes . salt . 14 oz butter or margarine 
1 oz flour . 1 large bunch watercress 

3 or 4 tablespoons “top” milk . pepper to taste 


Put water or stock in a pan, add peeled and sliced potatoes with a little 
salt and simmer till soft. Rub through a sieve or colander into a basin. 
Melt the butter in the rinsed pan, add the flour and blend till smooth. 
Pour in the potato purée, stirring all the time and simmer for 15 minutes. 
Wash the cress carefully and chop finely. Stir into the soup with the milk, 
add pepper and more salt if required and cook for a further 10 to 15 
minutes. 


CREAM OF ONION SOUP 


14 1b onions . 2 medium-sized potatoes 
1 pint stock or water . salt 
1 oz butter or margarine . 1 ozflour . 4 pint milk 
1 tablespoon chopped parsley . seasonings 


Peel and quarter the onions and potatoes. Place in a pan with the water, 
add a little salt and simmer till tender. Rub through a sieve. Melt the 
butter in a pan, add flour and cook for a few minutes. Stir in the milk 
gradually, bring to the boil and boil gently for 5 minutes. Add the onion 
purée, mix well, heat till boiling, then add parsley and more seasonings 
to taste. 

A little more than the given amount of water or milk may be required, 
depending on the time required to cook the vegetables. 
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CREAM OF LENTIL SOUP 
4 Ib lentils . cold water to cover hs 
2 quarts stock made from ham bones . 1 onion 


2 stalks celery . salt . pepper . 1 pint milk 
1 oz flour . 1 teaspoon chopped parsley or mint 


Wash the lentils well and soak in water to cover, overnight. Put stock in 
a pan, add drained lentils, vegetables chopped, and seasonings to taste. 
Bring to the boil and simmer, covered, for about 2 hours. Strain through 
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a sieve or colander, return to rinsed pan and add most of the milk. 
Blend flour with remainder of milk, stir into the soup and cook till boil- 
ing. Sprinkle in parsley or mint before serving. 

VARIATION. To make Cream of Split Pea Soup, prepare split peas 
and cook in the same way. 


GREEN PEA SOUP — 


2 pints water . 1 Ib green peas 
green pea pods to fill a quart jug . 3 teaspoons salt 
1 teaspoon sugar . good pinch bicarbonate of soda 
1 bunch fresh mint . 4 pint milk . chopped mint 


Bring the water to the boil, add the peas, well-washed pods and season- 
ings, soda and a small bunch washed mint. Simmer till tender, removing 
mint when sufficiently flavoured to taste. Strain through a sieve, return’ 
to pan and add milk. Heat thoroughly and, if necessary, thicken with a 
little cornfiour diluted in milk. Sprinkle about a tablespoon of well- 
chopped mint on top before serving. 


HOTCH POTCH 


A. good meat bone or the bones of a cooked fowl 
2 quarts water . 6 young carrots . 6 white turnips 
6 good-sized garden onions . 2 lb green peas 
heart of a cabbage . a piece of cauliflower . salt 
pepper . 1 teaspoon sugar . 2 tablespoons chopped parsley 


Simmer the bones in the water for at least 2 hours, then strain and return 
stock to the pan. Dice the carrots and turnips, chop the onions, cabbage 
and cauliflower and add all these to the stock. Cover and simmer for 
45 minutes, then add shelled peas and cook for a further 15 minutes, 
Season to taste and add sugar and parsley just before serving. 
This soup should be made with fresh young vegetables and should 
not be confused with the more familiar Scotch Broth. 


KIDNEY SOUP 


+ 1b ox kidney . 4 lb beef for boiling 
l onion . 1 carrot . 1 good tablespoon dripping 
3 quarts water . 2 tablespoons rice 
salt . pepper . 1 tablespoon chopped parsley 


eu the kidney and beef through the mincer, then mince the Onion and 
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carrot. Melt the dripping in a pan, put in the meat and vegetables and 
cook for a few minutes. Add the water, bring to the boil and simmer for 
14 hours. Then stir in the rice, season well and cook for a further 
30 minutes. 

The beef may be omitted and good stock used, if a less expensive soup 
is required. 


LEEK SOUP 


5 or 6 medium-sized leeks . 1 oz beef dripping 
14 quarts stock . 2 potatoes 
1 carrot . 1 oz macaroni or spaghetti 
1 teacup milk . salt . pepper 


Wash leeks well, removing green tips and outer leaves. Slice and chop 
up finely. Melt the fat in a pan, put in the leeks and cook gently till the 
fat is absorbed. Add stock, diced potatoes and half of the carrot, also 
diced. Simmer for 45 minutes, then add the macaroni and the remainder 
of the carrot, grated. Cook for a further 15 minutes, stir in milk and 
seasonings and bring to boiling point before serving. 


LOMBARDY SOUP 


2 oz butter or bacon fat 
2 tablespoons each diced onion, carrot, celery, bacon 
1 tablespoon flour . a few peppercorns 

2cloves . aclove of garlic . 2 pints water or stock 

2 breakfastcups sliced tomatoes . salt . pepper . 
Melt the butter in a pan, add the prepared vegetables and bacon, fry 
lightly for a few minutes, then stir in flour, peppercorns, cloves and 
garlic. Cook for a minute or two, then add water and tomatoes and bring 
to the boil. Cover and simmer for about 1 hour. Remove garlic, strain 
the soup through a sieve and season well. A tablespoon of sherry can be 
added just before serving and grated Parmesan cheese can be served with 


the soup. 
MULLIGATAWNY SOUP . 


1 oz dripping . 2 onions . 1 tablespoon curry powder 
3 pints cold water . 4 good meat bone . 2 or 3 potatoes 
2 tablespoons rice . juice of }lemon . salt 


Melt the dripping in a pan, slice the onions finely and fry lightly in ue 
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fat. Add the curry powder, then gradually stir in the water. Add bone, 
bring soup to the boil, cover and simmer for 1 hour. Then add the thinly- 
sliced potatoes and simmer for another 4 hour. Finally add washed rice, 
lemon juice and seasonings to taste. A grated apple can be added with 
the potatoes, if liked. Cook till rice is ready. This soup can be strained if 
preferred. : 


POMATO SOUP 


2 quarts stock . about 10 medium-sized potatoes 
2 large tomatoes . 2 onions 
1 carrot . salt . pepper 


Make the stock with meat bones when possible, strain it and add the 
potatoes finely-sliced, the tomatoes peeled and sliced, onions peeled 
and chopped and the carrot grated. Simmer for 14 hours, season to 
taste and add a little chopped parsley when available, 


POTATO BROTH 


2 |b potatoes . 1 onion . 1 small carrot 
1 oz butter or bacon fat . 3 pints water . salt 
pepper . 1 teacup milk . 2 oz grated cheese 


Peel and chop potatoes, onion and carrot. Melt the fat in a pan, put in 
onion and carrot and cook for a few minutes, without browning. Add 
potatoes, water and seasonings. Allow to boil, then cover and simmer for 
about an hour, till tender. Add milk, but do not boil again. When piping 
hot sprinkle in cheese and serve at once. 


POTATO POTAGE 


3 pints stock . 4 or 5 large potatoes 
3 medium-sized onions . salt . Pepper 
1 teacup “top” milk . 3 tablespoons chopped chives 
1 or 2 tablespoons chopped mint 


Put stock in a pan with the peeled and sliced potatoes and Anions Boil 


up, cover and simmer till the vegetables are quite soft. Rub all through 
a sieve and return the purée to the pan. Season to taste, stir in the milk 


slowly and, when boiling, add the chopped chives and mint, If 
seems too thick add a little more milk or stock, the soup 
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RED POTAGE 
4 lb haricot beans . 1 beetroot . 1 onion 
4tomatoes . apiece ofcelery . salt . pepper 


1 oz dripping . 14 quarts stock 


Soak the beans overnight in water to cover. Peel and slice the beetroot 
and onion and slice the tomatoes and celery. Melt the dripping in a pan, 
put in the vegetables and drained beans and cook till all the fat is ab- 
sorbed. Add the stock and seasonings and simmer for about 2 hours 
until the contents are tender. Press through a sieve, return to the pan and 
reheat. 


RICE BROTH 


About 4 lb stewing beef or skirt 
2 oz streaky bacon . 1 onion . 1 carrot . piece of turnip 
1 oz dripping . 2 quarts cold water . salt . pepper 
1 Ib potatoes . 2 tablespoons rice . parsley 


Cut the beef and bacon into small thin slices or cubes and dice the pre- 
pared vegetables. Melt the dripping in a pan, put in all these ingredients 
and toss together well. Add the water, bring to the boil and season. 
Cover and simmer for 1 hour. Then add diced or sliced potatoes and 
cook for a further 30 minutes. Stir in washed rice, cook for another 30 
minutes and finally add a good tablespoon chopped parsley. 


SPRING BROTH 


A young cabbage . 3 good-sized new carrots 
2 new turnips . 6 spring onions 
3 pints light stock or water 
salt . pepper . 1 oz butter 
2 tablespoons broken-up macaroni 


Prepare vegetables and chop the cabbage finely. Dice carrots and turnips 
and chop the onions, using green as well as white parts. Put all in a pan 
with the stock, bring to the boil, cover and simmer for an hour. Season 
to taste, stir in butter and macaroni and cook for a further 15 to 20 
minutes. - 
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TOMATO SOUP 


1 lb ripe tomatoes . 1 carrot 
lonion . 1 stick celery . 2 oz fat bacon 
2 pints light stock or water . salt . pepper 
4 teaspoon sugar . Ilclove . 1 blade mace 
1 ozcornflour . 1 teacup creamy milk 


Slice tomatoes and prepare and slice other vegetables. Chop the bacon, 
put the vegetables and tomatoes with the bacon in a pan and toss together 
over a slow heat till well-mixed. Stir in the stock, seasonings and herbs, 
bring to the boil and simmer till contents are quite tender. Strain through 
a sieve, return to rinsed pan and reheat. Blend the cornflour with the 
milk and stir into the heating soup. Cook for about 5 minutes till nicely 
thickened. 


TOMATO-PEA SOUP 


+ Ib split peas . 34 quarts cold water 
bone from a joint . 1 onion . 1 carrot 
piece of turnip . 4 Ib cooking tomatoes 

salt . pepper . chopped parsley 


Wash the peas well, put in a large pan with the water and bone and 
bring to the boil. Skim, add onion, carrot and turnip cut in slices and the 
tomatoes, halved. Cover and simmer for 24 hours, adding seasonings to 
taste. Rub through a sieve or colander, return to rinsed pan and bring 
to the boil again. Sprinkle in parsley when ready to serve, 


VEGETABLE CREAM SOUP 


2 carrots . 2 onions . 1 white turnip 
piece of celery . 1 oz light dripping or butter 
2 pints stock or water . salt . pepper . 1 tablespoon cornflour 


+ pint milk . 1 tablespoon chopped parsley 


Clean vegetables and cut 1 carrot, the onions, turnip and celery into small 
pieces. Put in a pan with the dripping and stock, add the whole carrot 
and bring to the boil. Simmer for 1 hour. Remove the whole carrot and 
strain the other vegetables with the liquid. Return to the pan and season 
_ to taste. Dilute the cornflour with the milk, stir into the soup and boil for 
5 minutes. Grate the whole cooked carrot and add it with the parsley. 
Other vegetables can be used in this way to make a good vegetable 
soup. 
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VELVET SOUP 


2 pints milk . 2 tablespoons barley 
1 onion . salt . pepper 
good pinch sugar . 1 oz butter . 4 pint cream 


Put the milk, well-washed barley, chopped onions and a little salt in a 
pan—preferably a double boiler. Bring to the boil, add the butter and 
simmer for 2 hours. Strain, season further, adding pepper and sugar and 
re-heat. Stir in the cream but do not boil again. 


VICHYSOISSE 


1 medium-sized onion 
2 large leeks . 4 potatoes . 2 oz butter 
14 pints good clear stock or a tin of consommé 
salt . pepper . 4 pint pouring cream 
1 tablespoon chopped chives 


Slice the onion and the white parts of the leeks—do not use any green. 
Cut the potatoes into small pieces. Heat the butter in a pan and cook the 
vegetables gently in this until golden coloured. Add the stock (chicken is 
excellent) and simmer till tender. Strain through a fine sieve, leave till 
quite cold and finally stir in cream and chives. 

This famous French soup is correctly served icy cold, but if preferred 
hot, the cream can be added to the purée when it is hot, re-heated, 
without boiling again, and the chives added before serving. 


WATERCRESS SOUP 


1 good bunch watercress . 14 pints light stock 
1 pint white sauce . salt . pepper 


Wash the watercress thoroughly, drain well and chop finely. Put in a 
pan with the stock (or water with a bouillon cube added) and simmer for 
10 minutes. Have pouring white sauce ready, add it slowly, stirring well 
and season to taste. Serve when boiling. 


WELSH SOUP 
2 Ib potatoes . 3 good-sized leeks . 2 quarts water 
1 meat bone . 1 oz margarine . 1 dessertspoon flour 
3 dessertspoons tapioca . salt . pepper 


4 pint milk . 1 dessertspoon chopped parsley 
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Peel and slice the potatoes. .Wash the leeks thoroughly and cut up, using 
most of the green part as well as the white. Put in a pan with the cold 
water and meat bone. Bring to the boil and simmer for at least an hour. 
Strain through a colander, rubbing through as much of the vegetable 
puree as possible. Return to the rinsed pan. Blend the margarine 
(softened) with the flour and add to the soup, stirring well. Then add 
tapioca, stir till boiling and season to taste. Simmer for 15 to 20 minutes 
till the tapioca is cooked and clear. Last of all add the milk, bring to 
boiling point and sprinkle the parsley on top. 


TIME-SAVING SOUPS 
CHICKEN BROTH 


13 pints boiling water . 1 onion 
piece of turnip . 1 large carrot 
1 packet chicken noodle soup 


Put the boiling water in a pan and grate the prepared onion, turnip and 
carrot into it. Simmer for 10 minutes. Add contents of the packet of 
soup and simmer for a further 7 or 8 minutes. 


IRISH BROTH 


1 Ib peeled and diced potatoes 
1 pint milk . 1 packet onion soup mix . 1 pint water 
salt , pepper . chopped parsley 


Cook the potatoes in the milk for about 15 minutes, till tender, then 
mash well in the pan. Make the onion soup with water as directed on the 
packet and, when ready, stir in the potato purée. Re-heat, season to 
taste and sprinkle in a little parsley. 3 


LOBSTER BISQUE 


White sauce (made with 1 oz each margarine, flour and 3 pint milk) 
1 medium-sized tin cream of asparagus soup 
1 small tin lobster . 4 teaspoon nutmeg 
1 tablespoon chopped watercress 


Make the sauce in the usual way and add the contents of the tin of soup 
to it, together with half a tin of water. Heat thoroughly and smoothly, | 
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then add the lobster, divided into small piéces. Flavour with nutmeg and 
sprinkle watercress on top. A little pink colouring can be added before 
the watercress if liked. 

A small tin of salmon can be used in the same way to make Salmon 
Bisque. 


MOCK MINESTRONE 


1 large tin vegetable soup . 1 small tin baked beans 
2 pints stock or water . 2 oz spaghetti 
2 oz chopped bacon . chopped parsley . grated cheese 


Put the contents of the tins in a pan with the stock or water. Break the 
spaghetti into small pieces, add and simmer till it is tender, about 10 
minutes. Fry the bacon, cut it up small and add it, with the fat from 
frying. Season if necessary, add a sprinkling of parsley and either add 
grated cheese or serve it separately. 


NOODLE CREAM 


1 packet or tin of chicken noodle soup 
1 egg . juice of 1 lemon and slices of lemon 


Make soup as directed on the packet. When ready, remove from heat. 
Beat the egg lightly, add a tablespoonful or two of the hot, not boiling 

_ soup, and the juice of the lemon, strained. Stir into the soup and re-heat, 
without boiling. Serve with thin slices of lemon on top. 


TOMATO CREOLE 
1 family-sized tin tomato soup 
2 teaspoons Worcester sauce . 2 cloves 


4 teaspoon curry powder . 2 teaspoons sugar 


Heat the soup with stock or water in the usual way and add all the 
flavourings. Sprinkle finely-chopped mint on top when available. 
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SOUP ACCOMPANIMENTS 
CROUTONS 
2 slices dry bread . 1 oz butter or margarine 


Cut bread one third of an inch thick, spread with butter or margarine, 
then cut the slices into cubes. Place on a well-buttered baking tin, 
buttered side up and bake till a pale golden brown. If preferred, omit 
butter and fry the cubes in shallow fat. 


DUCHESS CRISPS — 


4 slices dry bread . 1 oz butter 
grated cheese . salt . pepper 


Cut rather thin slices of bread and remove crusts. Spread lightly with 
butter, sprinkle cheese all over and season. Bake on a greased tray till 
lightly browned. Break into small pieces for serving. 


DUMPLINGS 


4 oz plain flour . 1 teaspoon baking powder . 1 oz shredded suet 
2 oz grated cheese . 1 tablespoon finely-chopped onion 
2 teaspoons chopped parsley . salt . pepper . cold water 


Mix flour with all the other ingredients and bind to a soft, pliable consis- 
tency with water. Form into small balls with floured hands. Drop into 
boiling soup and simmer for 20 to 25 minutes. 


GRATED CHEESE 
Use a dry cheese when serving with, or in, soups. Cheddar or Parmesan 


is excellent. Grate finely, allowing 1 tablespoon per person when 
serving separately and a little less when sprinkling into the soup. 
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FISH 


From John O’ Groats to Land’s End there is an abundance of fresh fish 
for everyone in this country, fish that can be cooked in many ways other 
than the familiar methods of frying and grilling. Here are just some of 
them—fish dishes for family meals and for all seasons of the year. 


BAKED COD STEAKS 


4 good-sized cod steaks . 2 tablespoons milk 
4 tablespoons browned breadcrumbs ~ 
1 good teaspoon mixed dried herbs. salt 
pepper . 2 oz butter or margarine . 4 tomatoes 


Wipe the fish, brush all over with the milk and coat with the crumbs, 
mixed with herbs and seasonings. Place side by side in a greased fire- 
proof dish, dot with the fat and put in a moderately hot oven. Bake for 
15 minutes, then slice the tomatoes thickly and arrange round the steaks. 
Cook for another 15 minutes, when the fish should be crisp and the 
tomatoes tender. Serve in the dish with a garnish of parsley. Oven heat 


§ or E or 400°F. 
CORNISH COD 


2 oz butter or margarine . 1 clove garlie 
2 sprigs parsley . 4 cod steaks 
4 Ib tomatoes . 4 teacup cider 


salt . pepper . curry powder 
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FISH 


Put butter in a strong pan,.add garlic and parsley, crushed and chopped, 
place cod steaks on top and cover with sliced tomatoes. Add cider and 
seasonings, using a good pinch curry powder, and simmer for about 45 
minutes. Lift out carefully and arrange on a hot dish. 


CREAMED COD 


1 lb cod fillet cut in two slices 


3 pint milk . small slice of onion . 2 cloves 
parsley . salt . pepper . 1 oz cornflour 
Legg . 2 teaspoons lemon juice 


Place the fish in a saucepan with the milk, onion, cloves and parsley. 
Season, cover and simmer till tender, about 20 minutes. Lift out the fish, 
place on a serving dish and remove any skin. Keep hot. 

_ Strain the milk, return to the pan and heat. Dilute the cornflour with 
a little extra milk, add and cook for a few minutes, stirring well. Remove 
from heat, stir in the beaten egg and lemon juice. Heat again, but do not 
boil. Coat the fish with sufficient sauce to cover and serve remainder in a 
sauceboat. Garnish with thin slices of lemon. 


STUFFED COD 


Slice of cod weighing about 1 Ib 
4 tablespoons white breadcrumbs . 2 tablespoons shredded suet 
1 teaspoon chopped parsley . a little grated lemon rind 
salt . pepper . 1 egg . browned crumbs . dripping 


Remove centre bone from the fish with a sharp knife. Make the stuffing 
with crumbs, suet, parsley and seasonings and bind with sufficient beaten 
egg to make a stiff ball. Fill cavity in the fish with this, piling it up in the 
centre. Brush with remainder of egg ard sprinkle brown crumbs over. 
Place in a baking tin with a little light dripping melted in it and bake in a 
moderate oven for about 30 minutes, basting once or twice. Serve with 
parsley sauce. Oven heat 4 or D or 375°F, 


DANISH FISH BALLS 


1 Ib filleted white fish . 1 teacup breadcrumbs ‘ 
1 small carrot . 3 onions . 1 egg . pepper . salt 
2 OZ margarine or butter . 2or3tomatoes . parsley 


Put the uncooked fish through the mincer with the carrot and 1 onion. 
Mix with the breadcrumbs, bind with beaten egg and season to taste. — 
¥ L te. 


FISH 


Form the mixture into small balls. Melt the butter in a pan, add the re- 
mainder of onions finely-sliced, and brown slightly. Place the fish balls 
on top, surround with sliced tomatoes and add a little seasoning. Cover 
and cook over a gentle heat for about an hour, shaking the pan gently 
now and again. When ready, lift out the fish balls, arrange on a hot dish, 
surround with the vegetables and liquid and garnish with parsley. 


FISH HOT-POT 


14 oz margarine . salt . pepper . 3 tomatoes . 2 onions 
1 tablespoon chopped parsley . 4 fillets any white fish 
1 teacup milk and water mixed . 1 oz flour 


Grease a casserole with 4 oz of the margarine and sprinkle with season- 
ings. Peel and chop tomatoes and onions, mix together with the parsley 
and sprinkle half of this mixture in the bottom of the dish. Place the 
fillets on top, cover with remainder of mixture and pour in liquid. Cover 
and cook in a moderate oven for 20 to 30 minutes. Then drain off the 
liquid and make into a sauce with remainder of fat and flour. Season, 
pour back into the dish and reheat. Oven heat 4 or D or 375°F. 


FISH SCALLOPS 


3 Ib smoked cod fillets . 4 pint milk 
2 hard-boiled eggs . 1 oz margarine 
1 level tablespoon flour . salt . pepper 
pinch grated nutmeg . 1 tablespoon chopped parsley 


Soak the fish in cold water for a little to draw out some of the salt, then 
drain, place in a fireproof dish and add half the milk. Cover and bake 
in a moderate oven for 15 to 20 minutes, till tender. Shell the eggs, 
grate the yolks and chop the whites finely. Melt the margarine in a sauce- 
pan, add flour and when blended stir in remainder of the milk. Bring to 
the boil. Add the milk (strained) in which the fish was cooked, and the 
fish, flaked. Stir in egg whites, heat thoroughly and season if necessary. 
Turn into heated scallop dishes and sprinkle egg yolk on top. Garnish 
with a border of parsley. 


FISHERMAN’S PIE 


1 Ib fillet cod or haddock 
4 pint cheese sauce . salt . pepper 


7 or 8 potatoes . 4 rashers bacon 
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FISH 


Bake or steam the fish till tender, then flake finely. Add sauce and season- 
ings as required. Place in a greased baking dish. Mash the potatoes with 
a little milk to make them creamy, season and spread smoothly over the 
fish. Hialf-grill or fry the bacon rashers, cut each in two pieces and 
lay in strips across the potatoes. Bake in a moderate oven for about 
30 minutes, till golden brown and crisp on top. Oven heat 4 or D or 
315°P. 


GERMAN FISH PIE 


1 Ib filleted haddock or other white fish 
4 good-sized new potatoes . 4 oz bacon 
salt .' pepper . a little butter 


Steam the fish till tender and boil the potatoes in their skins. Season 
each lightly while cooking. When ready, divide the fish into fairly 
large pieces and peel and slice the potatoes. Arrange in layers in a well- 
greased fireproof dish and put a few dabs of butter on each layer. Trim 

the bacon, place this on top and dab also with butter. Bake in a moder- 
ately hot oven for 15 to 20 minutes, till the bacon is crisp. Serve with 
thinly-sliced cucumber, previously soaked in a little vinegar. Oven heat 
5 or E or 400°F. 


HADDOCK AU GRATIN 


8 oz cooked haddock . 4 pint white sauce 
2 teacups fine white breadcrumbs . 2 oz grated cheese 
+ Ib tomatoes . salt . cayenne pepper 
1 0z margarine . watercress or parsley 


Flake the fish and mix in a saucepan with the sauce, breadcrumbs and 
1 oz of the cheese, Peel half of the tomatoes, chop them up and add to 
the other ingredients. Season to taste and heat thoroughly. Pour into a 
buttered fireproof dish and slice the remainder of the tomatoes round the 


rim to form a border. Sprinkle cheese in the centre and dot the top with 


margarine. Put under a heated grill for a few minutes until evenly 
browned. Garnish with watercress or parsley. 


HADDOCK DUCHESSE 


8 boiled potatoes . 2 egg yolks . 1 oz margarine 
2 oz grated cheese . salt . pepper 
white of 1 egg . 1 |b filleted haddock 
% pint seasoned white sauce . parsley . lemon slices 
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FISH 


Mash the potatoes while hot and beat thé egg yolks, margarine and grated 
cheese into them. Season and arrange in a border round a roomy fire- 
proof dish. Mark into ridges with the back of a fork. Place in a 
moderate oven until beginning to brown. Then brush over with the egg 
white and brown further. 

Steam the fish, flake it finely and add the sauce to it. Make very hot, 
then pile in the centre of the dish and garnish with thin slices of lemon 
and sprigs of parsley. Oven heat 4 or D or 375°F. 


HADDOCK MOULD 


3 Ib filleted haddock . 1 teacup white breadcrumbs 


1 teacup milk . 2 oz margarine 
4 teaspoon salt . 4 teaspoon anchovy essence 
pepper . 2 eggs . browned breadcrumbs 


With a sharp knife scrape the raw fish into flakes. Place in a bowl with 
the white crumbs. Heat the milk and margarine till the latter melts, pour 
over the fish and crumbs, add seasonings and soak for a few minutes. 
Beat one egg well and separate the white from the yolk of the other. Add 
the yolk to the beaten egg, mix well and stir into the fish mixture. Whisk 
remaining egg white till stiff and fold in lightly. Sprinkle a pudding 
basin with browned crumbs, put in the mixture, cover with greased paper 
and steam steadily for 40 minutes. Turn out carefully and serve with any 
favourite sauce. 


HADDOCK PUFFS 


1 Finnan haddock weighing about 11lb . 202 self raising flour 
1 teaspoon chopped parsley . Salts oc pepper =. ok egg 
a little milk . a pan of hot, deep fat 


Cook the fish in water till tender, then remove skin and flake. Add flour, 
parsley and seasonings as required. Beat the egg and add with sufficient 
milk to make a heavy dropping consistency. Have the fat smoking hot in 
the pan, drop in the mixture in good spoonfuls and cook for 3 or 4 
minutes, till puffed up and golden brown. Drain well and serve at once. 


HALIBUT, POACHED 


1 tablespoon chopped parsley . 2 0Z mushrooms 
a little lemon juice . salt . pepper . 1 |b filleted halibut 
1 tablespoon ketchup . 1 teacup water 
1 egg yolk . 1 teaspoon vinegar Sat 
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FISH 


Put half of the parsley in the.bottom of a saucepan in which a knob of - 


butter has been melted. Prepare and chop the mushrooms, add half of 
them, then a squeeze of lemon juice and seasonings. Lay the fish on top, 
add remainder of parsley and mushrooms, the ketchup and the water. 


Cover and simmer for 15 minutes, till the fish is tender. Lift out fish and 


keep hot. 

Beat the egg yolk, add a few drops of water to make it pour, then stir 
into the contents of the pan with the vinegar. Cook, without boiling, till 
it thickens. Pour round the fish and garnish with sprigs of parsley. 


HALIBUT WITH RELISH 


1 Ib halibut fillets 
1 tablespoon olive oil or melted butter 
1 tablespoon chutney or relish . pinch of salt ‘ 
pinch of cayenne pepper . 4 teaspoon made mustard 
a little vinegar . 2 tablespoons browned breadcrumbs 
butter or margarine 


Prepare the fillets and, if necessary, divide each in two. Brush over 


with melted butter or oil. Mix the chutney or relish with seasonings and - 


sufficient vinegar to form a smooth, stiff paste. Spread a little of this over 
each fillet then place, flat, in a roomy fireproof dish. Place a pat of butter 
on top of each, cover the dish with a loose wrapping of buttered grease- 
proof paper and bake in a moderate oven for 20 minutes, then remove 
paper, sprinkle crumbs on top and cook for a further 10 minutes. Oven 
heat 4 or D or 375°F., 


HALIBUT ROLLS 


1 lb small halibut fillets . 1 teacup white breadcrumbs 
1 dessertspoon finely-chopped parsley 
salt . pepper . milk . butter 


Lay the fillets out flat and, if necessary, halve them lengthways. Mix the 
breadcrumbs with parsley, salt and pepper, add 1 dessertspoon milk and 
bind the mixture together. Spread a little butter on each fillet, then a little 
stuffing and roll up from the tail end. Place in a buttered oven dish, pack- 
ing the rolls firmly together. Pour in sufficient milk to come halfway up 
the dish, put dabs of butter\on each roll and cover with a loose piece of 
buttered paper. Bake for 45 to 50 minutes in a rather slow oven re- 
ee the paper when nearly ready. Oven heat 3 or C or 350°F : 


FISH 


HALIBUT SAVOURY 


34 Ib cooked halibut . 2 hard-boiled eggs 
4 pint seasoned white sauce . 4 level teaspoon curry powder 
2 tablespoons dry breadcrumbs . a few pieces butter 


Flake the fish, removing any bones, etc. Put in the bottom of a buttered 
fireproof dish. Shell and slice the eggs and make a layer of eggs on top of 
the fish. Add the curry powder to the white sauce, pour over the 
contents of the dish and sprinkle crumbs on top. Add shavings of butter 
and bake in a moderate oven till the top is nicely browned, about 
25 minutes. Oven heat 4 or D or 375°F. 


HERRINGS, DEVILLED 


4 or 5 cleaned and boned fresh herrings 
2 teaspoons vinegar . 2 level teaspoons dry mustard 
3 tomatoes . 1 small onion . salt . pepper . 1 tablespoon water 


Wipe prepared fish. es the vinegar with the mustard till smooth and 
spread over the insi ch herring. Skin and slice tomatoes and onion 
and put a layer of onion in the bottom of a greased oven dish. Add 

eS y and season each layer. Pour the water 
with a loose wrapping of greased paper 
and bake in a mod for 45 minutes. Serve hot with chutney. 


NDIAN FISH CAKE 


2 oz butter or margari . 1 dessertspoon curry powder 
ups cooked white fish 

p cooked mashed potatoes 
Saifes. = pepper=.—-1 egg 


add curry powder and cook gently for a few 
and free from skin, etc. Add it with the 
r till hot, then remove from heat and add 
into a buttered fireproof dish and bake in 
ninutes. When ready the mixture should 
. Serve with tomato sauce and chutney. 


po es 
Siil-heaten egg. Mix v 
a moderate oven for at 
be firm enough to 


Oven heat 4 or D or 375°F. a 


FISH | me . : 


NEW ENGLAND CHOWDER 3 


4 Ib filleted white fish—cod, haddock, whiting 
4 potatoes . 1 onion . salt . pepper . 4 oz bacon 
} pint water . 4creamcracker biscuits . 4 pint milk | 


Cut the fish into neat serving pieces and place in a hot pot in layers, with 
peeled and thinly-sliced potatoes. Chop the onion finely and sprinkle on 
top with salt and pepper. Lay the bacon over these ingredients and pour 
the water down the sides of the dish. Cover and cook ina moderate oven 
for about 40 minutes. Soak the biscuits in the milk, beat together and 

add to the hot pot. Cook for a further 20 minutes, keeping the lid off 
so that the top will become crisp. Oven heat 4 or D or 375°F, 


OVEN “FRIED” FISH 


1 lb plaice, haddock or halibut fillets 
1 teaspoon salt . 1 teacup milk . 1 teacup fine white breadcrumbs 
about 2 tablespoons melted f 


Choose fillets that are eo! more than 4- inch | tt 
tin and have the oven very hot. Divide the fill 
the milk, dip the fillets in this, then coat with t 
side in the prepared tin, pour the fat eve: 3 
covered, in a very hot oven for about 10 mint me till crisp and brown. 
Drain well before serving. Oven heat 8 or H or ey, F, 


if large. Add salt to 
prmbs. Place side by 


‘1 or 2 fillets of plaice pepper 


a little butter . 4 baby can of tomato © soup 
eae s 


pour the soup over. Caer with greasep rO¢ ' paper or s saucepan lid and 
steam for 10 to 15 minutes, according to the > thi 

Double the quantities of fish and use thé e wh 
required for two persons. Ss 
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“ ROLY-POLY ” OF FISH 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
4 Ib filleted white fish (lightly steamed) 
1 hard-boiled egg . 3 or 4 tablespoons seasoned white sauce 
1 dessertspoon chopped parsley . salt . pepper . 1 beaten egg 


Roll out the pastry thinly into a rectangular shape. Have the fish cooked 
and cool, divide it into small pieces arid mix with chopped hard-boiled 
egg, the white sauce, parsley and seasonings. Spread on the pastry, 
keeping mixture at least half an inch from the edges. Dampen edges all 
round, then form pastry into a roll and seal the ends. Place on a greased 
baking tin and glaze the top and sides with beaten egg. Bake in a 
moderately hot oven for about 30 minutes, or until the pastry is cooked 
and browned. Serve with hot parsley or cheese sauce. Oven heat 5 or E 
or 400°F. 


SALMON CUTLETS 


4 neat cutlets of fresh salmon . 2 oz butter 
juice of 1 lemon . 2 tablespoons white wine 
4.acucumber . chopped parsley 


Butter a fireproof dish, place the fish in it, side by side and sprinkle 
lemon juice and wine over. Cover with buttered paper and cook for 20 
minutes in a moderate oven. Meantime, peel and cube the cucumber and 
boil in slightly salted water till tender. Strain, arrange in a border on a 
hot serving dish and place the cutlets, when ready, in the centre. Strain 
the liquid from the fish over and sprinkle parsley on top of the cucumber. 
Oven heat 4 or D or 375°F. 


SMOTHERED SMOKIES 


4 fillets of smoked cod or haddock 
ie 4 0z bacon . 4 tablespoons milk 
= salt. pepper . 2 eggs (scrambled) 


Butter a fireproof dish and put half of the fish in the bottom of it. Chop 
up the bacon and sprinkle half over the fish Repeat the layers, having 


bacon on top. Pour milk down the sides of the dish and sprinkle a litle 


~ 
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FISH 
pepper over. Cover with a.loose wrapping of greased paper and bake for 
about 20 minutes in a moderate oven. 
Meantime scramble two eggs in the usual way, keeping them fairly 
stiff. When the fish is ready, remove from the oven and cover lightly with 
the eggs. Serve at once. Oven heat 4 or D or 375°F. 


SOLE CAPRICE 


4 fillets of sole . butter 
breadcrumbs . 2 bananas 


Dip fillets in melted butter and roll in fine fresh breadcrumbs. Pat 
crumbs on the fillets with the flat side of a knife and then, with the back 
of the blade, criss-cross the surface. Sprinkle with melted butter. Peel 
the bananas and cut in half, lengthways. Place halved bananas in the 
bottom of a grill pan and add knobs of butter to each. Place the fish on 
the grid and cook gently until the crumbs are crisp. The bananas will 
_ cook at the same time. Serve portions of banana over each fillet of fish. 


SOLE AU GOUJON 


1 Ib filleted sole . 3 tablespoons flour . milk 
browned breadcrumbs . deep fat . parsley 


Have the skin removed from both sides of the fillets and cut each fillet 
into finger length strips about an inch wide. Mix the flour with sufficient 
milk to make a smooth batter and dip the strips in it, then roll in 
breadcrumbs. Have a pan of deep fat ready, place the prepared fish in a 
chip basket and lower into the hot fat. Fry for about 3 minutes, till 
puffed up and golden brown, then drain well. Serve at once, with a 
garnish of parsley and tartare or tomato sauce. 


SOLE, GRILLED 


1 sole . salt . pepper 
lemon juice . 14 oz butter 


Remove the dark skin from the sole and sprinkle the fish with salt, 
pepper and lemon juice. Brush the fish with the melted butter. Brush 
the grid of the grill with the remainder of the butter and place the fish on 
it. Cook under a pre-heated grill for 7 to 10 minutes, turning the fish 
when brown on the top side. When ready, arrange on a hot dish and 


garnish with thin slices of lemon and, if liked, with maitre d’hétel butter. 
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FISH 


SOLE WITH TOMATO SAUCE 


5 or 6 small fillets of sole 
1 small tin of tomato soup . 1 dessertspoon cornflour 
1 tablespoon milk . butter . seasonings 


Spread a little butter on each fillet and roll up. Place in a buttered fire- 
proof dish and cook in a moderate oven for a few minutes. Turn the 
contents of the soup tin into a saucepan without adding any extra liquid 
and heat. Dilute the cornflour in the milk and stir into the purée. Cook 
till thickening, season if necessary and pour over the fish. Bake for 
another 15 minutes in a very moderate oven. Serve in the dish. Oven 
heat 3 or C or 350°F. 


SOLE VERONIQUE 


4 good-sized fillets of sole . salt . pepper . 2 oz butter 
2 tablespoons white wine (optional) . 4 pint white sauce 
1 well-chopped shallot or small onion . 4 lb green grapes 


Season the fillets with salt and pepper, roll up and ‘place, side by side, in 
a buttered fireproof dish. Add 1 oz of the butter, the wine and the well- 
chopped shallot. Cook in a moderate oven for 12 to 15 minutes, till the 
fish is tender. Make the sauce and keep hot. Skin the grapes and add 
them to the fish to heat them through. Place the fish on a hot serving 
dish, pour the sauce round and garnish with the grapes. Oven heat 
4 or D or 375°F. 


TURBOT, BAKED 


1 small onion . a thick slice of turbot 
6 slices of lemon . salt . pepper . 1 or 2 bay leaves 
2 oz butter . 1 glass white wine 


Chop the onion finely, fry it lightly in a little of the butter, then place in 
the bottom of a greased fireproof dish. Lay the fish on top and cover this 
with thin slices of lemon. Sprinkle seasonings over, add the bay leaves 
and put shavings of butter on top. Bake in a moderate oven for about 
10 minutes, then add the wine and cook for a further 30 minutes, or 
until the fish is ready. A loose wrapping of buttered paper can be placed 
on top of the dish to prevent over-browning. Oven heat 4 or D or ae 


FISH 


WHITING WITH BLACK BUTTER 


7 or 8 fillets of whiting 
salt . pepper . juice of 1 lemon 
black butter sauce (see p. 131) . parsley — 


Sprinkle whiting with salt, pepper and the juice of lemon. Fold each in 
three and place in a buttered fireproof dish. Sprinkle remainder of the 
lemon juice over, cover with a buttered paper and bake in a moderate 
oven for about 15 minutes, till ready. Make the black butter, pour it over 
the fish and garnish with sprigs of parsley. Oven heat 4 or D or 375°F. 

VARIATION. Substitute plaice or sole for the whiting and cook in the 
same way. 


STUFFED WHITING 


4 medium-sized whiting . 2 tablespoons white breadcrumbs 
y teaspoon mixed herbs . I teaspoon chopped onion . salt 
pepper . legg . brownedcrumbs .. aa little butter or margarine 


Have the fish cleaned and slit. Trim neatly and wash thoroughly. Mix 
the crumbs with seasonings and sufficient beaten egg to bind. Stuff a little 
of the mixture into each fish, then brush the top with the remainder of 
the egg and sprinkle with the crumbs. Put shavings of butter over and 
place in a buttered baking tin. Bake for about 30 minutes in a 
moderately hot oven, until thoroughly cooked through. Oven heat 5 or E 
or 400°F. 


WINTER FISH CURRY 


lonion . 1 apple . 2 oz margarine 
loz flour . 3 teaspoons curry powder . 3 pint milk 
salt . % 1b cooked white fish . lemon juice 


Peel and chop the onion and apple. Fry slowly in the fat until lightly 
browned, then stir in the flour and curry powder. Mix well, add milk 
gradually and bring to the boil, taking care to keep the mixture smooth. 
Simmer for about 15 minutes till the onion is tender. Have the fish 
flaked and free from bones, add to the sauce with a squeeze of lemon 
juice and season to taste. Heat thoroughly. Serve on a hot dish with a 
See of boiled rice and garnish, if liked, with grilled, halved tomatoes. 


FISH 


SHELL AND TINNED FISH 


LOBSTER PYRAMIDS 


1 oz butter . 2 oz lobster meat (either fresh or tinned) 
salt . pepper . 4 squares hot buttered toast . 4 eggs 


Cream the butter, add the lobster meat to it and pound together well. 
Season and spread on the trimmed buttered toast. Poach the eggs firmly, 
trim neatly and place one on top of each lobster toast. Serve at once. 


PRAWN TOASTS 


4 squares of bread . a little butter 
4 oz fresh prawns . 2 teaspoons seasoned flour 
a pinch curry powder . parsley 


Trim the bread and fry it lightly in a little butter. Toss the shelled prawns 
in seasoned flour with curry powder added, then fry in hot butter until 
golden brown. Spread the fried bread with more butter and pile the 
prawns on top. Garnish with parsley. 


SHRIMP SCALLOPS 


3 oz macaroni . 1 oz butter . 1 oz flour 
4 pint milk . 2 teaspoons Worcester sauce . 4 oz grated cheese 
4 oz, or a tin, of shelled shrimps . seasonings . parsley 


Cook the macaroni in boiling salted water, then drain. Melt the butter 
in a saucepan, add flour, then milk to make a smooth sauce. Stir in 3 oz 
of the cheese, picked shrimps and seasonings, cook for a few minutes, 
then add the macaroni. Pile in small buttered scallop dishes, sprinkle 
with remainder of cheese and brown under the grill for a few minutes. 
Garnish with parsley. 

Other shell fish can be prepared in the same way. 


SALMON KEDGEREE 


1 tin (8 oz size) of salmon 
1 oz butter or margarine . 402 boiled rice .« salt 


pepper . pinch nutmeg . 1 hard-boiled egg 
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FISH 


Flake the fish, removing any.-skin or bones. Melt the butter in a sauce- 
pan and add the rice (boiled previously as for curry). Heat thoroughly, 
season to taste, then stir in the fish. Add the egg white (chopped) and 
make piping hot. Grate the egg yolk. When ready, pile on a hot dish and 
sprinkle grated yolk on top. Tuna fish can be used instead of salmon. 


SALMON LOAF 


8 oz tin of salmon . 1 dessertspoon flour 
1 oz margarine . 1 teacup milk . 1 teacup white breadcrumbs 
1 dessertspoon grated onion . salt . pepper 
1 egg . browned breadcrumbs 


Flake the fish, removing skin and any bones. Add flour to melted mar- 
garine in a saucepan and, when blended, stir in the milk. Cook fora few 
minutes, add white crumbs, seasonings and the well-beaten egg. Remove 
from the heat and mix in the prepared salmon. Grease a loaf tin 
thoroughly, coat with the browned crumbs and put in the fish mixture. 
Bake in a moderate oven for 30 to 40 minutes, till firm and light brown 
on top. When ready, turn on to a hot dish. 

If preferred the mixture can be put in a mould and steamed for one 
hour. Oven heat 4 or D or 375°F. 


SALMON SOUFFLE 


8 oz tin of salmon . 1 small teacup cooked macaroni 
1 small teacup mixed vegetables (cooked) . 1 egg 
% teacup milk . salt . pepper . a little grated cheese 


Flake the fish, freeing it from skin and bones. Add drained macaroni, 
chopping it up if necessary. Have the cooked vegetables finely-chopped 
and add. Mix these ingredients well, add beaten egg, milk and season- 
ings. Turn into a round, buttered fireproof dish, sprinkle cheese over the 
top and bake in a moderate oven for 30 to 40 minutes. Oven heat 4 or D 
or 375°F, 


CREAMED SARDINES 


2 oz butter . 2 oz breadcrumbs 


+ pint creamy milk . salt . pepper . 2 hard-boiled eggs 
1 tin sardines . buttered toast : 


Melt the butter in a saucepan, add the crumbs and milk and stir well. 


Se then stir in well-chopped eggs. Keep hot. Place the sardines 


FISH 


under the grill and cook till hot, then arrange on trimmed buttered toast. 
Pile the sauce mixture on top. 


ROLLED SARDINES 


7 4 rashers streaky bacon . a little mustard 
1 tin sardines . fingers of toast 


Cut the bacon into thin strips, spread with a little mustard and roll a 
sardine in each piece. Place in a buttered tin and bake in a hot oven for 
10 to 15 minutes, till the bacon is cooked. Have toast ready and place 
the rolls on top. 
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MEAT 


We are fortunate in this country because we have both a wide choice of 
all kinds of meat and also the best quality of cuts and joints at our 
disposal. We can therefore make an unlimited number of meat dishes 
and every one of them, if properly prepared, can be delicious. Grouped 
in sections based on the methods of cooking rather than on the kinds of 
meat, the following selection shows just how versatile modern meat 
cooking can be. 


CASSEROLE COOKING 


BEEF CASSEROLE 


1 Ib best stewing steak . 1 0z good dripping 
1 onion . 1 oz flour . 1 carrot and piece of turnip 
+ teacup Burgundy or other red wine . 1 teacup boiling water 
salt . pepper . about 3 tablespoons dry white breadcrumbs 


Cut steak into 4-inch cubes. Heat dripping in a strong deep oven dish, 
put in the meat and cook quickly till browned all over. Add the onion, 
sliced, and brown slightly. Stir in the flour and let it absorb the fat. Cut 
carrot and turnip into small blocks and add with the wine and water. 
When boiling, cover with a close-fitting lid and simmer slowly for about. 


2 hours. Then season to taste and sprinkle the top with crumbs made _ 
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from stale white bread. Finish cooking, uncovered, for about 15 minutes, 
till top is browned nicely. 

The wine can be omitted and water substituted but if so some brown- 
ing or meat extract should be added to enrich the gravy. Oven heat 
3 or C or 350°F. 


COUNTRY CASSEROLE 


2 1b potatoes . 41b onions . 4 to 6 oz mushrooms 
2 Ib fillet of pork . 2 0z good dripping . salt 
pepper . saltspoon mixed herbs . 4 pint water 


Peel and thickly slice the potatoes. Peel and slice onions and mushrooms. 
Cut pork into neat cubes. Put all these in layers in a greased casserole, 
adding salt, pepper and a sprinkling of herbs with each layer. Make the 
final layer potatoes and put the dripping, in small pieces, on top. Pour 
water down the sides of the dish, cover firmly and cook in a rather slow 
oven for 24 hours, or till tender. Remove lid when nearly ready to allow 
the top potatoes to become brown. Oven heat 3 or €or350°E; 


DANISH STEW 


3 Ib stewing steak . 11b onions . 4 rashers bacon 
1 oz flour . 1 0z dripping . salt . pepper 
$ pint water . alittle brown sauce 


Cut meat into neat cubes, slice onions and cut bacon into strips. Sprinkle 
all with flour. Melt fat in a pan, add meat and onions and cook until 
beginning to brown. Put in bacon and pour in water. Stir well till hot 
and add seasonings. Transfer to a casserole, cover with a fitting lid and 
eook in a moderate oven for about 2 hours. When nearly ready add 
about a teaspoonful of any well-flavoured brown sauce. Oven heat 


4 er D or 375°F. 


DEVONSHIRE GAMMON 


A slice of gammon weighing about 1 Ib 
2 onions . 3 tomatoes . 40z small mushrooms 


2 sweet apples . salt . pepper . 4 pint cider 


Place the gammon in a roomy casserole, removing the skin, if still on. 


Peel and slice the onions and tomatoes and place on top. Add sliced 
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mushrooms and the apples, cored and thinly-sliced, but not peeled. 
Season and pour the cider over. Cover with a fitting lid and bake in a 
moderately hot oven for about 14 hours, till the contents are quite tender. 
Oven heat 5 or E or 400°F. 


HAM ESCALOPE 


A slice of ham about 1 Ib in weight and 1 in. thick 
2 0Z margarine . 4 good-sized potatoes . 2 onions 
1 oz flour . 4pint milk . salt . pepper 


Nick the edges of the ham, place in the bottom of a greased casserole 
and spread lightly with half of the margarine. Peel and thinly slice the 
potatoes and onions. Melt the remainder of the margarine in a saucepan, 
put in the flour and, when blended, stir in milk to form a smooth sauce, 
Cook for a few minutes and season. Cover ham with prepared potatoes 
and onions and pour the sauce over. Bake in a moderate oven for about 
1 hour, or till tender. Serve in the dish. Oven heat 4 or D or 375°F. 


HAM HOT-POT 


4 oz spaghetti . 1 thick slice of ham (about 1 Jb) 
2 onions . 4 or 5 potatoes 
salt . pepper . stock or milk 


Boil the spaghetti in salted water until tender, breaking it first, if liked. 
When ready drain well. Put the ham in a greased casserole and cover 
with a layer of spaghetti. Sprinkle finely-sliced onion over and then add 
a layer of thinly-sliced potatoes. Add seasonings and repeat the layers. 
Pour in sufficient stock or milk to barely cover the contents, put on a 
close-fitting lid and bake in a slow oven for 24 to 3 hours. When nearly 
ready a sprinkling of grated cheese can be added to the top and browned. 
Oven heat 2 or B or 325°F. 


ITALIAN STEAK 


1 oz dripping . 4} lb fresh minced steak . salt 
pepper . boiling water . a cut clove garlic 
2 large boiled onions . 4 oz macaroni 


fini Ae ixtyrne Tate re 
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Melt the fat in a pan, break down the’ mince in it and cook slowly, 


stirring well, till browned all over. Season and add boiling water to just 
cover the meat. Rub a casserole with a cut clove of garlic, transfer meat 
and liquid to this, cover with lid and cook in a rather slow oven for at 
least an hour. Meantime boil onions and slice and boil the macaroni in 
salted water. When cooked cover the top of the meat with a layer of 
onions and then with drained macaroni. Return to oven for 30 minutes, 
keeping lid on, then remove lid and allow the top to brown. Oven heat 
3 or C or 350°F. 


LAMB CASSEROLE 


4 or 5 lamb chops or cutlets 
1 tablespoon dripping or frying fat . 1 tablespoon flour 
1 pint stock or water . 2 teaspoons Worcester sauce . salt 
pepper . lonion . 4tomatoes . 30zbacon . green peas 


Trim the meat and fry till brown on both sides in hot fat. Transfer 
to a casserole dish. Sprinkle flour into the fat and work together until 
smooth, then stir in the liquid. Bring to the boil, add the sauce and 
seasonings and pour over the meat. Slice the onion, tomatoes and bacon 
and put these, alternately, on top. Cover and cook in a rather slow oven 
for about 14 hours. When nearly ready add some fresh shelled peas, or 
frozen or tinned ones. Oven heat 3 or C or 350°F. 


LIVER CREOLE 


1 Ib liver . 2 tablespoons seasoned flour 
2 tablespoons light stock . 1 onion 
2 tomatoes . dripping . paprika . mustard 
2 teaspoons each anchovy essence and chutney 
4 rashers bacon . 4 mushrooms 


Divide liver into 4 pieces and coat in half of the flour. Place, overlapping, 
in a well-greased casserole and pour in the stock. Peel and slice onion 
and tomatoes and fry in a little dripping, then stir in remainder of flour. 
Cook for a few minutes, add a sprinkling of paprika to colour and 
flavour, a dash of mustard, the essence and chutney. Spread over the 
liver and cover with a lid. Bake in a moderate oven for 40 minutes. Cut 
the bacon rashers in two and form into rolls. Place on top of the liver 
with the mushrooms between and cook, uncovered, for another 15 
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LIVER, STUFFED 


4 1b liver . 4 teacup white breadcrumbs 
1 tablespoon shredded suet 
1 teaspoon each grated onion, dried mixed herbs . salt 
pepper . 1 egg . 3 or 4 tomatoes . a few rashers bacon 


Divide the'liver into 4 or 5 convenient pieces (it should be thinly-sliced). 
Mix the breadcrumbs with suet, onion, herbs and seasonings and bind 
with the beaten egg. Put a little of this mixture on each slice of liver and 
fold in two. Lay the folded slices in a well-greased fireproof dish and on 
top of each put pieces of halved tomatoes, cut side down. Lay a rasher 
of bacon over, cover with a lid or well-greased paper and bake in a 
moderately hot oven for about 40 minutes. Remove cover when nearly 
ready, to allow top to brown. Oven heat 5 or E or 400°F. 


MUTTON, JUGGED 


14 lb neck of mutton . 4 Ib liver 
2 tablespoons seasoned flour . 3 onions . 3 cloves 
2 teacups hot water . salt . pepper — 


Divide the mutton into convenient pieces and slice the liver. Dip each in 
seasoned flour and place in a heated casserole. Stick the cloves in the 
peeled onions and add with the water and seasonings. Cover and cook 
slowly for at least three hours. Thirty minutes before serving make force- 
meat balls (see stuffings) and add. Serve the dish with red currant jelly. 
Oven heat 3 or C or 350°F. 


NOODLE HOT-POT 


2 onions . 2 oz good dripping . 6 good-sized potatoes 
1 green pepper . 4 Ib uncooked minced steak 
4 packet chicken noodle soup . 3 pint hot water 
seasonings . 2 oz grated cheese (optional) 


Slice onions and fry in a pan with the fat till lightly coloured: Remove, 
add potatoes, sliced, and toss in the fat, then remove these and add 
sliced pepper. Finally put in mince, break it down and brown it gently, 
Put layers of these ingredients in a casserole, beginning with onions and 
potatoes. Heat the soup in the water, cook for a few minutes, then pour 
over contents of the casserole. Sprinkle in cheese, add seasonings as 


ss and finish off with a layer of potatoes. Cover with lid and bake 
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in a slow oven for about 14 hours. Remove lid to brown the top when 
nearly ready. Oven heat 3 or C or 350°F.. 


PORK WITH ONIONS 


4 pork chops . seasoned flour 
a little dripping . 11b potatoes . 4 teacup water 
salt . pepper . 3 onions 


Trim the chops, dust with flour and fry till lightly browned in a little hot 
dripping, or the pork trimmings. Peel and slice the potatoes thinly, put 
them in a casserole and season with salt and pepper. Pour the water over 
‘them. When the chops are browned and some of the fat removed, place 
on top of the potatoes. Season and cover with the onions, thinly-sliced. 
Pour a spoonful of the fat from the pork over the chops, cover with a 
fitting lid and cook in a rather slow oven for 2 hours. Serve with apple 
sauce. Oven heat 3 or C or 350°F. 


SAUSAGE HOT-POT 


1 lb pork sausages . 4rashers bacon . 1 large onion 
sait . pepper . pinch powdered sage . 1 teacup cold water 
4 potatoes . 4 tomatoes . bacon fat or margarine 


Put the sausages in a frying pan and cook for a few minutes to draw out 
surplus fat. Then transfer to a hot-pot or casserole and cover each saus- 
age with a rasher or slice of bacon. Add finely-sliced onion, sprinkling 
in seasonings and add the water. Peel and slice potatoes and tomatoes, 
add these in alternate layers, finishing with potatoes and put a few dabs of 
fat or margarine over them. Cover with lid and cook in a moderately 
hot oven for at least an hour. Remove lid when almost ready to brown 
potatoes. Oven heat 5 or E or 400°F. 


SMOTHERED SAUSAGES “ 


1 lb sausage meat . onion . 1 oz flour 
4 lbtomatoes . 6 tablespoons water . 2 sticks celery 
salt . pepper . pinches of sugar and sage 


Form the sausage meat into 6 equal-sized fiat patties and place in a strong 
frying pan. Heat slowly till the fat begins to run, then fry more quickly 
till well-browned on both sides. Place in a casserole. Keep 2 tablespoons 
of fat in the pan, add the onion, sliced and fry lightly. Stir in the flour 


and allow to brown, then add peeled and sliced tomatoes, water, cut up 
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celery and seasonings. Heat till a thick sauce is formed then pour over 
the patties. Cover with a lid and cook in a rather slow oven for about an 
hour. Oven heat 3 or C or 350°F. 


SPANISH STEW 


1 lb stewing steak . 41b tomatoes 
1 lb onions . 1 oz seasoned flour . 1 oz good dripping 
clove of garlic . +4 teacup hot water 


Cut meat into small pieces and peel and slice tomatoes and onions. Put 
a layer of tomatoes and onions in a greased casserole, dip meat in flour 
and add a layer of meat. Repeat in layers till used up, making top layer 
of tomatoes. Add dripping in small pieces, then crush the garlic and 
sprinkle all over. Season further and pour in the water. Cover and cook 
gently for 24 to 3 hours. If necessary add a little more liquid, but the 
tomatoes should provide a rich gravy. Serve with boiled rice or spaghetti. 
Oven heat 3 or C or 350°F. 


SUMMER MELANGE 


4 small lamb or mutton cutlets . 2 onions . 4 young carrots 
1} lb new potatoes . 4 tomatoes . salt . pepper 
1 teaspoon each chopped chives, mint, parsley, water 


Trim the cutlets and grease a casserole with the fatty trimmings. Pre- 
pare the vegetables, keeping potatoes whole, if small. Arrange in layers 
with the meat and sprinkle seasonings and herbs over each layer. Make 
potatoes the top layer. Add water to come almost to the top of the con- 


tents, cover with lid and cook in a slow oven for 23 to 3 hours. Some — 


fresh green peas can be added when nearly ready, if liked. Oven heat 
3 or C or 350°F. 


"SWEDISH MEAT BALLS 


3 1b uncooked minced steak . salt 
pepper . good pinch mustard . 2 oz dripping 
4 pint boiling water . 3 potatoes . 1 onion 
3 carrots . 2 tablespoons seasoned flour . 3 tomatoes 


Mix minced steak with salt, pepper and mustard and shape into small 
balls a little larger than walnuts. Put the fat in a roomy pan and when 
melted brown the balls in it. Remove balls, add water and put in 


oe thinly-sliced and onion, grated. Cover and simmer for 10 
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minutes to parboil the potatoes. Medntime grate carrots coarsely. 
Arrange alternate layers of the potato mixture, meat balls and carrots in 
a casserole, sprinkling each layer with seasoned flour. Add liquid from 
the pan, cover the dish and bake in a moderate oven for about 40 minutes. 
Then remove the lid and add tomatoes, cut in thick slices to form a top 
layer. Cook for a further 5 minutes. Oven heat 4 or D or 375°F. 


VEAL CASSEROLE 


1 Ib neck of veal cut in thin slices 


2 oz seasoned flour . 2 large onions . Iiclove garlic . 2 tomatoes 
2 tablespoons bacon fat . 1 teaspoon any good brown sauce 
pinch dried herbs . stock or water 


Dip the veal in the flour, chop the onions, crush garlic and slice tomatoes. 
Melt fat in a pan, fry the meat gently in this, then transfer to a casserole. 
Fry onions and garlic lightly in the same fat, pile on top of the veal and 
pour in any remaining fat. Add tomatoes. Combine sauce and herbs 
with 1 teacup stock, add and pour in more to cover. Put on a lid and 
ee a moderate oven for an hour, till tender. Oven heat 4 or D or 


WILTSHIRE LAYER STEAK 


3 lb lean stewing steak . 1 sheep’s kidney 


1 oz dripping . 2 onions . 1 oz flour . salt 
pepper . 40zlean bacon . 4 tomatoes 
4 pint boiling water . 1 meatcube . a few drops Worcester sauce 


Cut the meat into neat serving pieces and skin, core and slice the kidney. 
Melt the dripping in a casserole and place half of the meat (steak and 
kidney mixed) in the bottom of it. Chop the onions and sprinkle a layer 
on top. Dust this with flour, salt and pepper. Cut the bacon into small 
pieces and add in a layer, then add another of sliced tomatoes. Put the 


~ remainder of the meat over this and scatter more onions and a little more 


flour with seasonings on it. Dissolve the meat cube in the water, add the 
sauce and pour on and round the meat. Cover and cook slowly in the | 


oven for 2$ to 3 hours, until quite tender. Oven heat 3 or C or 350°F. 
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PAN STEWS 


BEEF GOULASH 


1 medium-sized onion . 1 oz fat 
1 lb stewing steak . 1 oz seasoned flour . 4 1b tomatoes 
1 clove garlic . 1 bay leaf . salt . pepper 
paprika . 14 teacups stock or water 


Slice the onion. Melt the fat in a stew pan and fry the onion lightly in it. 
Cut the meat into 2 inch squares, roll in the flour and add to the onion. 
Brown all over. Chop the tomatoes roughly and crush the garlic. Add 
with the bay leaf, salt, pepper and paprika to taste—about 1 tablespoon- 
ful is usual. Stir in liquid, substituting red wine for some of the stock 
when available. Bring to the boil, cover and simmer for 24 to 3 hours. : 

Veal can be used in the same way. | 


BEEF ROLL 


1} Ib lean stewing steak in one piece, about 4 inch thick 
6 tablespoons white breadcrumbs . 2 oz grated suet 
1 teaspoon each chopped parsley and mixed dried herbs .. salt 
pepper . a little milk . 1 oz dripping . 3 pint stock or water 


Beat the meat lightly with a rolling pin and make it into a neat shape. 

Mix breadcrumbs with suet, herbs and seasonings and bind firmly with 
milk. Spread over the meat and roll up like a roly-poly. Tie up securely, 
then brown in a pan with the dripping. Pour in the stock, cover and | 
simmer for 24 hours. When ready, lift out the meat, thicken and brown 


the stock to form a good gravy and pour over and round the roll on a hot 
_ dish. See 


BEEF SURPRISES 


4 Ib thinly-cut stewing steak ; Z 
6 slices smoked bacon . salt . pepper . chutney 
a little dripping . 1 or 2 onions . water : 


Trim the meat and’ cut’ into 6 equal-sized pieces. Lay a piece on each — 


~ slice of bacon, sprinkle lightly with salt and pepper and put 1 teaspoon 
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chutney in the centre of each. Then roll up, keeping bacon on the outside. 
Fasten firmly with white cotton. Melt a piece of dripping in a stew pan, 
put in the beef rolls and brown all over. Add peeled and sliced onions 
and about a breakfastcup of water. Cover and simmer for 1} hours. 
When ready, thicken and brown the gravy if necessary and serve together 
on a hot dish. 


BUTTERED MINCE 


14 oz butter . 1 cut clove of garlic 
+ lb uncooked minced steak . salt . pepper 
pinches of nutmeg . ground cloves and cayenne 


Melt the butter in a strong pan, brown the garlic in it then remove (or 
if preferred rub the pan with garlic before adding the butter). Put in the 
meat, break down well with a fork and cook, till browned all through, 
by constantly turning and stirring it. Add seasonings, cover and simmer 
for about 20 minutes, or till the meat is cooked through. No liquid should 
be added. When ready, pile on a hot dish and surround with a border of 
boiled, sliced carrots and turnip. 


BRISKET, SPICED 


About 3 lb lean, rolled brisket 
2 teaspoons salt . 1 teaspoon pepper . 6 cloves 
14 pints hot water . legg . 1 teacup white breadcrumbs 


Combine the salt and pepper and rub all over the surface of the meat. 
Stick in the cloves firmly, here and there. Place in a strong pan, add the 
water and bring to the boil. Cover and simmer for 2} hours, or until 
tender when tested with a fork. When ready, lift out of the liquid, drain- 
ing well. Beat the egg, add the breadcrumbs to it and spread as evenly 
as possible over the meat. Place ina greased baking dish and put in a 
moderate oven for 15 to 20 minutes, till brown and crisp. Serve hot, with 
gravy made with some of the liquid in the pan. 


CREOLE STEW 


1 Ib lean steak . 20z flour . 2 teaspoons salt 
4 teaspoon black pepper . 2 tablespoons good dripping 
2 onions . 1 green pepper . 2 teacups stock or water 
2 teaspoons curry powder . cayenne pepper 
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Cut meat into neat cubes. Mix flour with salt and black pepper and dip 
the meat in this till well-covered. Heat the fat in a strong stew pan, add 
meat cubes and brown them well. Then add onions and pepper, sliced. 
Stir in liquid, cover and simmer for 1 hour. Dilute curry powder in a ~ 
little cold water or stock, stir in and continue cooking for another hour, 
or till tender. When ready, add a pinch or two of cayenne pepper and 
pile on a hot dish. Serve with plain boiled rice. 


\ 


HAMBURGER STEW 


3 lb uncooked minced steak 
2 teacups white breadcrumbs . a small onion 
14 teaspoons each cornflour and salt 
1 beatenegg . 4 teacup milk 


SAUCE 


2 tablespoons dripping . 1 tablespoon flour 
3 teacups cold water . 2 meatcubes 


Combine mince with breadcrumbs and other ingredients, binding with © 
egg and milk. Form into small balls and brown in a very little hot fat. 


-_To make the sauce, melt the dripping in a pan and stir in the flour. Add 


water gradually, then the meat cubes. Cook till smooth and thickening 
and season if necessary. Simmer the browned balls in this sauce, 
covering the pan, for about 30 minutes. 


HARICOT BEEF 


; Ib haricot beans . 1 oz dripping 
2 carrots . 2 onions . 2 sticks celery 
{lb uncooked minced steak . 1 tablespoon flour 
1 tablespoon brown relish or sauce . 4 pint water 
salt . pepper . 1 oz butter or margarine 


Soak the beans in water overnight, then boil in salted water till tender, © 
about 2 hours. Melt the dripping in a pan, agd prepared and sliced — 
vegetables and brown well. Break down the mince and add it with the 
flour. Stir well, pour in sauce, water and seasonings and bring to the boil. | 
Simmer for 45 minutes, or till contents are tender. Drain the cooked — 
beans thoroughly, add the butter to them, then form in a border on a hot _ 
serving dish. Pile the meat mixture carefully in the centre, 
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HIGHLAND POT ROAST 


3 lb lean brisket . 2 oz lard or dripping 
l onion . pieces of carrot and turnip . 1 medium-sized cabbage 
Salt . pepper. . 2 tablespoons vinegar . 1 teaspoon sugar 


Put the meat, firmly tied in a roll, in a strong pan, half cover with water 
and bring to the boil. Skim, cover and simmer for 30 minutes. Melt the 
fat in another pan, add the onion, carrot and turnip, sliced, and cook 
for a few minutes. Then add the cabbage, finely-shredded. Season and 
shake over a moderate heat till all the fat is absorbed. Add this vegetable 
mixture to the meat, cover and continue cooking for about 2 hours, until 
the meat is tender. Stir in vinegar and sugar. When ready much of the 
liquid should be absorbed, but any still in the pan after the vegetables and 
meat are removed, can be made into gravy. 


KIDNEY PILAU 


4 sheep’s kidneys . 1 tablespoon seasoned flour 
2 tablespoons dripping . 1 onion . 4 pint stock or water 
1 teaspoon mustard , 1 tablespoon lemon juice . 6 02 rice 
3 oz grated cheese . salt . pepper 


Skin and core the kidneys, cut them into small pieces and roll in seasoned 
flour. Melt the fat in a stew pan and brown the pieces of kidney in it. 
Chop the onion finely and add it, then stir in stock and mustard. Bring 
to the boil, cover and simmer for 1 hour, then add lemon juice. About 
half an hour before the kidney is ready, boil the rice in salted water as for 
curry, then drain well and return to a rinsed pan. Put in the cheese and 
stir over a low heat till melted. Arrange in a ring on a hot dish and pour 
the kidney stew in the centre. 


KIDNEY, SAUTE 


1 Ib ox kidney . 2 tablespoons bacon fat or butter 
1 tablespoon flour . seasonings . 1 teaspoon lemon juice 
1 good teaspoon chopped parsley . pinch cayenne pepper 


Cut the kidney into slices about 4 inch thick and remove core. Heat the 
fat in a pan and mix a little salt and pepper with the flour. Dip kidney 


y _ slices in the flour, then fry gently in the fat for 20 minutes. Turn them 


rs 
2 


once or twice but otherwise keep pan covered. When ready, arrange in 


two rows on a hot dish. Add lemon juice, parsley and cayenne to the fat 
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in the pan, mix well and pour over. Serve with a border of boiled rice, if 
desired. 


LAMB, BRAISED 
About 2 lb middle cut of lamb (boned) . 1 apple 


1 smallonion . 4 teacup white breadcrumbs 
salt . pepper . pinch of sage . 1 egg (for stuffing) 
1 oz dripping . 3 or 4 carrots and onions 
seasonings . 4 pint stock (for braising) 


Lay the meat out flat. Put the bones in a pan with water to make stock. 
Mix the ingredients for stuffing, chopping the apple and onion finely. 
Bind with beaten egg and lay on one half of the meat. Fold over the other | 
half and tie firmly with fine string. Melt the fat in a large pan, brown the 
meat in it and add carrots and onions, sliced. Season, add stock from the 
cooked bones and cover. Simmer for 14 to 2 hours. When ready, 
remove string from the meat, place on a hot dish and surround with the 
cooked vegetables. Turnip can be added to the vegetables if desired. 


LAMB MINT STEW 


About 1 1b lamb or tender mutton for stewing 
1 oz flour . 2 oz dripping . 1 pint hot water 
salt . pepper . a good sprig of mint 
1 lb green peas or tinned or frozen peas 


Cut the meat into convenient pieces for serving and roll in the flour. Heat 
the dripping in a stew pan, brown the meat all over in it, then add hot 
water and seasonings. Bring to the boil, cover and simmer for 45 minutes _ 
to 1 hour. Now put in well-washed mint and continue cooking till the 
meat is tender. Add peas as required, allowing 15 minutes if fresh peas 
are used. When ready, remove mint and serve. 

Small “marble” size new potatoes make a good addition to this 
stew when available. Cook on top of the meat, allowing 15 to 20 minutes 
cooking time. 


MUTTON, DEVILLED 


1 Ib neck of mutton . 1 oz fat . 1 onion 
2 stalks celery . 1 teaspoon dry mustard . salt 
‘pepper . 4 pint vinegar . 4 pint water 


Divide the meat into convenient pieces. Melt the fat in a stew pan, add the — 


meat and brown it all over, then add the onion and celery, sliced, and 
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brown in the same way. Mix the mustard and seasonings with the 
vinegar, add the water and stir into the meat. Bring to the boil and 


simmer for about 14 hours. When ready, pile on a hot dish and serve 
with hot sweet chutney or red currant jelly. 


OXTAIL STEW 


1 oxtail cut into joints 
1 good tablespoon flour . 2 carrots . piece of turnip 
2 onions . 2 pints stock or water 
salt . pepper . 4 oz boiled macaroni 


Wash the tail well, put it in a pan with cold water to cover, bring slowly to 
the boil, without a lid, then pour off the water. Keep the pan over the 
heat for a minute or two to extract some of the fat from the meat, then 
stir in the flour. Add the vegetables, chopped, and brown all lightly. 
Then add stock or water with seasonings to taste and bring to the boil, 
stirring well. Cover and simmer for at least 2 hours, till the meat is 
tender. Have the macaroni cooked and hot, form it in a border on a 
serving dish and pour the meat, with vegetables and gravy, into the 
centre. 


STEAK RAGOUT 


1 large onion . 1 oz dripping . +4 lb stewing steak 
4 oz flour . salt . pepper . 1 pint stock or water 
2 carrots . 2 sticks celery . 2 0z rice 


Cut the onion into slices and fry it in a roomy stew pan with the dripping. 
Cut the meat into neat pieces, dip in the flour, add and brown. Stir in 
seasoning, stock and bring to the boil. Then add carrots and celery, cut 
up small. Cover and simmer for 1$ hours. Wash the rice, add it and 
continue cooking for another 30 minutes, or till ready. Stir occasionally 
and cook slowly all the time. 

VARIATION. Stewing mutton can be cooked in the same way and some 
green peas added when the dish is nearly ready. 


SAVOURY MEAT BALLS 


: 2 teacups white breadcrumbs 
1 teacup milk . 2 tablespoons minced onion 
4 Ib uncooked minced steak . 7 lb sausage meat 
salt . pepper . 1 egg . margarine 
1 teacup milk . 1 medium-sized tin mushroom soup 
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Soak the crumbs in milk for 5 minutes, add the onion, meat, sausage 
meat and seasonings. Beat the egg, stir it in and blend well. Form into 
small balls with floured hands. Melt a piece of margarine in a pan, put 
in the balls and brown them all over. Put the soup direct from the tin into 
another pan and add the milk. Stir over a low heat till hot and well 
mixed, then pour gently over the browned meat balls. Cover and simmer 
for 20 to 30 minutes, depending on size. 


TONGUE, BRAISED 


1 fresh ox tongue . 2 0z dripping 
pieces of carrot and turnip . 1 oz flour 
a small bunch herbs (sage, thyme, parsley) 

; juice of 1 lemon 


Wash the tongue well in warm, then in cold water. Place in a large pan 
with hot water to cover, add a little salt and simmer for 14 hours, skim- 
ming if required. Then remove tongue, strip off the skin and skewer it 
into a round shape, fastening the tip round the thick part. Make sure that 
it is firmly fastened. Melt the fat in a pan, brown sliced vegetables in it, 


then add the tongue, well-coated with flour. Brown carefully, add 2 pints — 


of the liquid in which the tongue cooked, put in herbs and cover. Simmer 
for 2 hours, turning it once. Strain the lemon juice on top, cook for 
another 30 minutes and test for readiness. Serve hot with gravy made 
from contents of the pan. 


VEAL FRICASSEE 


1 Ib fillet of veal . 1 onion 
1 oz light dripping . 1 oz seasoned flour 
4 small mushrooms . 4 pint light stock or water . 6 peppercorns 
blade of mace . abay leaf . 4 teaspoon lemon juice 


Cut the veal into neat cubes or small slices and slice the onion. Melt the — 


fat in a stew pan, dip the veal in the flour and brown in the fat. Add the 
onion and the mushrooms. Stir in liquid and add the herbs (tied in a 


piece of muslin). Simmer for 1 hour, add lemon juice and further — 
‘Seasoning if required. Remove herbs, cook for a further 15 minutes, or — 


_ till quite tender. Serve on a hot dish, garnished with slices of lemon. 


VEAL RAGOUT 


1 Ib veal for stewing . 1 oz light dripping 
lonion . 1lozflour . 1 pint stock or water é 
-lecarrot . 1 tablespoon tomato sauce 


1 teaspoon lemon juice . chopped parsley 
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Cut the veal into small pieces. Melt the fat in a pan, add the onion, sliced 
and cook for a few minutes. Then ‘stir in the flour and work till quite 
smooth. Add the liquid slowly, stirring all the time, till hot. Season with 
salt. Cook for a minute, add prepared veal, the carrot cut in thin slices 
and the tomato sauce. Simmer for about 14 hours and when nearly ready 
stir in the lemon juice. Serve on a hot dish, with finely-chopped parsley 
sprinkled on top. 


GRILLED AND FRIED 


BUTTERED LIVER 


; 1 1b thinly-sliced liver 
juice of 1 large lemon . salt . pepper . 1 beaten egg 
breadcrumbs . 2 oz butter or margarine 


Wash, then wipe the liver and place on a roomy plate. Sprinkle lemon 
juice over it, add seasonings and leave to soak for an hour. Then dip 
neat slices in beaten egg and roll in browned breadcrumbs. Melt the 
butter in a frying pan, put in the prepared liver and fry gently, turning 


_ when necessary, till cooked on both sides. When ready, arrange on a hot 


dish and garnish with parsley. Serve with grilled or fried potatoes. 
Fresh, tender liver is necessary for this dish. 


HAMBURGERS 


3 Ib uncooked minced steak . 1 large raw potato 

1 small onion . 1 dessertspoon chopped parsley 
pinch powdered herbs . 1 teaspoon Worcester sauce 
salt . pepper . 1 beaten egg . browned crumbs 


Break down the meat in a bowl. Grate the potato and onion and add to 
the meat with the parsley, herbs, sauce and seasonings. Mix well and, 
with floured hands, form into even-sized flat rounds. Coat with beaten 
egg, roll in browned crumbs and fry in a little hot fat. Turn to brown on 
both sides and cook slowly for 15 to 20 minutes, depending on size. 
When ready, drain and serve, with fried onion rings or with baked beans. 
The hamburgers can also be placed between warm, buttered rolls. 


KIDNEY GRILL 


4 sheep’s kidneys . butter or margarine 


salt . pepper . 4 tomatoes 
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Wash the kidneys well and rémove the skins. Cut them in:half and take 
out the centre core. Thread on to a skewer and brush them well with a 
little melted butter or margarine. Sprinkle with salt and pepper. Put 
under a well-heated grill and turn the skewers frequently, until 
cooked on both sides. Halve the tomatoes, place them on the grill pan 
and brush with fat. Cook at the same time as the kidneys. Serve with a 
garnish of watercress, arranging the kidneys round the tomatoes, 


LAMB CHOPS PARMESAN 


4. good lamb chops . 2 oz melted butter 
. 1 oz each fine white breadcrumbs and grated Parmesan cheese 


1 egg . salt . pepper 


Trim the chops, brush them all over with melted butter and roll them in 
crumbs and cheese—mixed together. Beat the egg, dip the chops in this, 
then in the crumb mixture again. Brush the grid of the grill pan with 
melted butter, place the chops on it and add a sprinkling of seasonings. 
Cook under a moderate grill turning them once until thoroughly cooked 
and crisply browned. Allow 7 to 8 minutes for each side. When ready, 
arrange on a hot dish and garnish with thin slices of lemon. 


LUNCH PATTIES 


4ozbacon . 4ozliver . 1 |b sausage meat 
2 or 3 cooked potatoes . salt . pepper . 1 egg 
browned breadcrumbs . fat for frying 


Put bacon and liver through the mincer and mix with the sausage meat. 
Mash potatoes and add with salt and pepper. Beat egg and add half to 
the mixture. Shape into a firm roll on a floured board. Cut down into 
about 8 slices and shape into round flat cakes. Coat each with remainder 
of egg and then with the breadcrumbs. Fry in hot, shallow fat for 10 to 
15 minutes, turning when brown on one side. Drain and serve very hot. 


MIXED GRILL 
4 small mutton cutlets . 4 sausages 
2 kidneys . 4 slices bacon . 2 tomatoes . 4 mushrooms 
fat . flour . browning 


Trim the cutlets, prick the sausages and halve and core the kidneys, 


~. Remove rind from bacon, halve the tomatoes and prepare the mush- 


rooms. Brush the bars of the grill-pan with bacon or other fat and brush 
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each ingredient with a little fat. Grill cutlets, sausages and kidneys first, 
turning them as they cook and brown. The kidneys can be placed on a 
skewer with the mushrooms and cooked over the meat. Add bacon 
and tomatoes when space permits and cook gently till ready. Arrange all 
the items attractively in a hot dish assembling the ingredients together. 
Add a sprinkling of flour to the fat in the grill pan, heat gently, stir in 
browning and add a little water to make a smooth gravy. Pour round the 
meat. Garnish with parsley. 


PORK CUTLETS 


4 lean pork cutlets . 2 oz bacon fat or butter 
browned breadcrumbs . 1 dessertspoon flour 
1 dessertspoon vinegar . 1 teacup hot water 
4 meat cube . 1 tablespoon grated onion 
1 tablespoon each chopped capers, gherkins . seasonings 


Trim the chops and coat on both sides with a little of the fat, melted. 
Cover all over with breadcrumbs and place under a moderately hot grill. 
Cook for at least 20 minutes, turning them three or four times. Mean- 
while put remainder of fat in a saucepan and add the flour. When 
smooth, stir in vinegar, then the water with the meat cube added to it 
and dissolved. Add onion, cook for a few minutes and stir in capers and 
gherkins. If rather stiff add a little more hot water to make a good pour- 
ing sauce. Overlap the cooked cutlets on a hot dish and pour the sauce 
round them. 


SAUSAGE GRILL 


1 lb large sausages 
2 oz margarine . 3 tablespoons white breadcrumbs 
1 teaspoon each curry powder and Worcester sauce . salt 


Put the sausages in a pan with hot water to cover and simmer for 10° 
minutes. Remove skin and halve lengthways. Cream the margarine, add 

crumbs, curry powder, sauce and a little salt to taste and spread over the 

cut side of the sausages. Put under a hot grill for a few minutes till crisp 

on top. A few halved tomatoes can be grilled at the same time and served 

with the sausages. 


VENISON FILLETS 


4 thin fillets of venison 
a cut clove of garlic . butter or olive oil 
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_ pan and serve separately. Oven heat 3 or C or 350°F. 
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Rub the fillets lightly with the cut garlic, then brush them all over with 
melted butter or olive oil. Brush the grid of the grill pan, place the 
fillets on it and cook under a fairly hot heat to begin with, then lower 
slightly to cook the meat through. Time for each side should be 5 to 6 
minutes, depending on the thickness of the fillets. Serve with red currant 
jelly. 


GRILLING TIMES 


The procedure for grilling fillet, ramp and other steaks, for mutton, lamb, 
pork, etc., is much the same, but cooking time varies. Prepare steaks by 
beating them well with a heavy instrument—rolling pin or strong flat knife 
—brush with melted butter or margarine and brown quickly on both sides 
under the grill to retain the juices. Take care that the meat is not pierced 
or the juices will escape. Chops should be trimmed of surplus fat, flat- 
tened a little and prepared in the same way. 


Cutlets 8 to 10 minutes 
Fillet or Rump steaks 12 to 15 minutes 
Lamb and Mutton chops — 8 to 10 minutes 
Pork chops about 20 minutes 
Steak, thick and rare 10 minutes 


BAKED AND ROASTED 


BEEF, BONED AND ROLLED 


24 to 3 Ib beef for roasting (boned and rolled) 
20z bacon . 1 small chopped onion . salt 
pepper . pinch mixed herbs . dripping 


__ Make one or two openings in the meat where it is rolled on both sides. 


Chop the bacon finely, mix with the onion and seasonings and stuff this 


_ mixture into the gaps, pushing it well in. Melt 2 or 3 oz dripping in a 
roasting tin, put in the meat and brown it lightly. Cover with a roasting 


tin lid and cook slowly for 2 to 24 hours, depending on size. Potatoes 


can be added during cooking and the lid removed for the last 30 or 40 


minutes, to brown the contents. Make gravy from the sediment in the 


Shin Paichsin nti ac islet 
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BEEFSTEAK, STUFFED 


14 Ib lean steak . 2 oz shredded suet 
3 oz white breadcrumbs _ . salt 
; 1 teaspoon each chopped parsley and mixed dried herbs 
pinches of nutmeg, grated rind of lemon and pepper ° dripping 


Have the meat cut in one piece and about 4 inch thick. Spread it out flat 
and flatten it lightly with a rolling pin. Mix all the other ingredients, 
except dripping, to form a stuffing and spread over the meat to within 1 
inch of all edges. Roll up and tie securely with white cotton. Melt a good 
piece of dripping in a roasting tin, put in the meat and brown lightly all 
over. Cover the top with a lid or greased greaseproof paper and bake for 
15 hours, or till tender. Baste occasionally during cooking. When ready, 
ee a make gravy with the sediment in the pan. Oven heat 3 or C 
or ot B 


CHICKEN 


A good boiling fowl . 2 pints water 
pieces of turnip, carrot and 1 onion . salt 
4 rashers streaky bacon . forcemeat balls 


Have the bird trussed for roasting in the usual way, but put it in a strong 
stew pan with a close fitting lid. Add water, vegetables and a little salt. 
Bring the water to the boil, cover the pan securely and simmer slowly for 
2 hours, or longer if the fowl is a large one. Then lift out of the liquid 
and drain. Melt a good piece of dripping in a roasting tin, put in the bird 
and cover the breast with the bacon rashers. Make sure that they cover 
all the breast and the legs as well. Put ina rather slow oven and roast for 
about an hour till nicely-browned and tender when tested. Half an 
hour before it is ready add forcemeat balls (see stuffings) placing them 
beside the bird in the roasting tin and cooking them in the same way as 
roast potatoes. When ready they should be browned all over. 

Place the bird on a hot serving dish, garnish with parsley or water- 
cress and surround with the forcemeat balls. Onion or bread sauce and 
gravy should accompany it. 

This is an excellent way of roasting a not-so-young bird and it pro- 
vides an economical chicken dish. The stock from the boiling of the fowl 
can be used for soup, after fat has been removed. Oven heat for roasting 
3 or C or 350°F. - 
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GLAZED GAMMON 


A thick slice of gammon weighing about 2 Ib 
2 tablespoons brown sugar . 6 potatoes 
3 cooking apples . 4 teacup water . 4 meat cube 


Soak the gammon for an hour or two in water if salty. Trim off surplus fat, 
cut it into small pieces and sprinkle it over the bottom of a roasting 
tin. Lay the gammon on top and brush over with a little melted butter or 
other fat. Bake for about 45 minutes in a moderately hot oven, then 
remove and baste, then sprinkle sugar over the top. Do not turn the slice 
at all. Halve and core the apples, without peeling them and peel and 
halve (or quarter if large) the potatoes. Arrange apples and potatoes 
round the gammon, add the water and continue cooking. Baste occasion- 
ally, adding more water if required. Cook for another 45 minutes, 
covering the top loosely with greased greaseproof paper if it tends to 
over-brown. When ready, transfer to a serving dish and arrange apples 
and potatoes round about. Make gravy with the liquid in the pan, plus 
the meat cube. Oven heat 5 or E or 400°F, reduced if required. 


HAM SLICE, AMERICAN STYLE 


1 slice ham or gammon about 1 inch thick 
some made mustard . a few cloves 
1 medium-sized tin pineapple slices 
1 tablespoon brown sugar 


Soak the ham in warm water for half an hour, then drain and place in a 
_ gteased baking dish. Spread the top with mustard and stick a few cloves 
in it. Drain the pineapple from the juice and pour 1 cupful of juice over 
the ham. Sprinkle the sugar on top and bake in a moderate oven for 45 
minutes to 1 hour, depending on size. Then arrange the pineapple slices 
over the top and bake for a further 10 to 15 minutes, basting them well 
with the juice in the pan. Serve in a hot dish with the liquid poured 
round. Oven heat 4 or D or 375°F. 


NECK OF LAMB 


2} to 3 Ib best end neck of lamb 
2 oz white breadcrumbs . 2.0z chopped bacon . 1 onion 
1 teaspoon each chopped parsley and mixed herbs . salt 
celery salt . pepper . 1 egg . dripping 


Have the lamb boned and ready for rolling. Make a stuffing mixture with 
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the dry ingredients and bind with beaten egg. Spread on the meat, roll up 
and tie firmly in shape with fine string. Heat some dripping in a roasting 
tin, place the roll in it and baste well. Cook for 2 to 24 hours in a 
moderate oven, basting occasionally. Oven heat 4 or D or 375°F. 

VARIATION. Mutton can be roasted in the same way and shoulder or 
breast can also be stuffed. If a sweet stuffing is liked substitute apples 
or prunes for the bacon. 


LEG OF PORK 


1 medium-sized leg of pork . salt « pepper 
8 to 10 oz flour . water . dripping 


Take the outer skin from the pork and remove the bone, or get your 
butcher to do this for you. Season it lightly with salt and pepper. Make 
a paste with the flour and water stiff enough to hold firmly together. 
Cover the leg with this paste in the same way as you would wrap an apple 
in pastry. Make sure that it is all sealed securely, then place on a stand 
in a baking tin with a little dripping in the bottom. Bake in a moderate 


oven and bake steadily allowing 30 minutes per Ib of meat and 30 


minutes over. As the meat is sealed it requires no basting, but care 
should be taken that the crust does not burn. When ready, cut away all 
the crust and serve with gravy, etc. The meat is white and tender cooked 
this way. Oven heat 4 or D or 375’°F. 


PORK, SPARE-RIBS 


About 24 Ib spare-rib of pork 
1 1b onions . 1 lb cooking apples 
14 teaspoon powdered sage . salt . pepper . dripping 


Have the pork cut into neat pieces. Place in a large baking dish with a 
little dripping and bake for about 10 minutes. Turn the meat and bake 
for another 10 minutes. Peel, core and slice the onions into rings and 
peel and quarter the apples. Add round the pork, sprinkle with sage and 
seasonings-and bake for another 30 to 40 minutes, basting occasionally 
and turning the onions and apples once. Oven heat 5 or E or 400°F. 


PORK PIQUANT 


About 4 to 5 1b Join of pork boned and rolled 
_ 2.0z cooked dried apricots 
grated rind and juice of 1 orange and 1 lemon 


2 oz melted butter . 4 teacups white breadcrumbs . salt . pepper 
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Spread the pork out evenly. Drain the apricots and chop them, mix with 
the fruit rinds and juices. Add melted butter to the crumbs and season- 
ings. Combine the fruit and bread mixtures, adding a little more fruit 
juices if required. Spread over the pork and roll up. Fasten securely 
with skewers. Put in a baking tin with some dripping and brown all over 
in a fairly hot oven. Then lower the heat to moderate and cook till ready, 
allowing 25 minutes per pound of pork, Oven heat after browning 4 or D 
or 375°F, 


VEAL WITH ORANGE 


About 2 lb fillet of veal with the bone removed 
2 large sweet oranges 


_ Trim the veal, peel the oranges and remove all white pith. Place the 
oranges on the veal and roll them in it. Fasten securely with white cotton 
or skewers. Place with dripping in a roasting tin and baste well. Cook 
for about 2 hours, basting frequently and adding more fat if required. 


When ready, serve with a garnish of watercress and carve the veal right - 


through, orange and meat together. Oven heat 4 or D or 375°F. 


REGULAR ROASTING TIMES 


In addition to the above less usual methods of baking and roasting meat, 
poultry, etc., here is a table of the times for roasting in the usual way. 
For hints on cooking meat in aluminium foil see p. 291. 


Beef (Large joint) 20 minutes per lb and 20 min over 
Beef (Small joints with bone) 1582 Ui cba A OP epee ers 
Lamb or Mutton 78 ge ere Pat is ize's,) Sa age 
Pork \ 30 99 ” ch) a9 25 ” 99 
Veal 25'ta 30 =. * Witz: SS pap: epee ooh 
Chicken (Large) 14 to 2 hours 

Chicken (Spring) 4 to 1 hour 

‘Duck 1 to 2 hours 

Goose (depending on size) 2 to 3 hours - 
Guinea Fowl | bia 1 to 14 hours | 
‘Pigeon 30 to 40 minutes 

Turkey (7 to 10 Ib) 3 to 34 hours 


Turkey (10 to 14 Ib) 34 to 44 hours 
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MEAT 
Game (grouse, partridge, wild duck, __ 
hazel hen, etc.) 35 to 45 minutes 
Game (pheasant and larger birds) 1 to 14 hours 


Oven temperatures in all cases moderate (4 or D or 375°F) with basting 
at regular intervals, according to size, etc. 


MEAT WITH PASTRY 


BACON ROLY-POLY 


4 Jb bacon . lonion . 1 or 2 tomatoes 
suet pastry (made with 8 oz flour, 4 oz shredded suet, etc.) 
brown gravy or tomato sauce 


Put the bacon through the mincer, using a lean and inexpensive cut and 
mince the onion with it. Skin and chop the tomatoes and add to the 
bacon mixture. Make the pastry (see pastry making) roll it into an 
oblong and spread with the bacon to within half an inch of the edges. 
Damp right round, then roll up the pastry tightly and press all the edges. 
Place in a scalded and floured pudding cloth, fasten securely and boil for 
2 to 2} hours in a pan of boiling water. When ready, remove the cloth 
carefully and serve with any preferred gravy. 


BEEF OLIVE PIE 


1 Ib thinly-cut stewing steak 
1 tablespoon chopped parsley . 1 tablespoon chopped onion 
= 4 oz mushrooms . 3 oz bacon . salt . pepper water 
x. 2 hard-boiled eggs . pastry (made with 8 oz flour, etc.) 


Cut meat into neat pieces of equal size and sprinkle with parsley and 
onion. Cover with finely-chopped mushrooms and season well. Roll up 
_ firmly, tie into shape with fine cotton and place in the bottom of a stew 
pan. Add bacon, chopped, seasonings and. 2 cups water. Cover and 
simmer for 1 hour. Then remove all ingredients to a pie-dish, discarding 
thread from meat and cover with slices of egg. Put a lid of either short 
try on top (see pastry making) and decorate neatly. 


:- 
; 

x crust or flaky pas A 
: Bake for 40 minutes in a moderately hot oven for short pastry and in a 
= 


hot oven for flaky pastry. Oven heats 5 or E or 400°F; or 7 or G or 
— 450°F. ot 
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COUNTRY PIE 


i lb stewing steak . 2 tablespoons seasoned flour 
4 good-sized potatoes . 4 oz mushrooms 
1 partly-boiled onion . stock or water 
short crust or flaky pastry (made with 8 oz flour, etc.) 


Cut the meat into neat pieces and trim off fat. Dip in the flour. Peel and 
slice potatoes, mushrooms and onion. Arrange alternately in a pie-dish, 
adding seasonings with potatoes, etc. Fill 3 full with hot stock or water. 
Make pastry and cover the top in the usual way, making the edges neat 
and cutting slits to allow steam to escape. Put in a fairly hot oven and 
bake briskly for 15 minutes, then reduce the heat and cook more slowly 
for about 2 hours. Add a covering of greased paper if the top tends to 
brown too much. Oven heats 6 or F or 425°F, reduced to 3 or C or 
350°F. 


KIDNEY DUMPLINGS 


4largeonions . 4sheep’skidneys . salt . pepper 
short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 


Peel the onions, cut each in half without severing them completely and 
take out part of the centre of each to leave a hollow. Skin the kidneys, 
remove cores and cut each in four pieces. Season well with salt and 
pepper and place in the centre of each onion. Re-form the onions by 
placing the cut edges together. Roll pastry out thinly, cut into rounds 
large enough to cover the onions and wrap all round them. Cover and 
seal all joins. Place dumplings on a greased baking tin and bake in a 
moderate oven for about 14 hours, lowering the heat if the pastry over- 
browns. Serve very hot with thin gravy. Oven heat 4 or D or 375°E. 


LAYER PUDDING 


Suet pastry (made with 8 oz flour, 4 oz suet, etc.) 
3 Ib bacon . 2 onions . 2 carrots . seasonings 


Make the pastry (see pastry making) roll it out to quarter-inch thickness 
and cut a round to fit the bottom of a 2 pint pudding bowl. Grease the 
basin, put in the round and cover with a thick. layer of well-chopped 
bacon and a tablespoon each grated onion and carrot. Season lightly. 
Put another round of thin pastry on top and continue the layers until _ 
the dish is full, finishing with pastry. Cover the dish with greased paper, 
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tie down and steam for 23 to 3 hours. Either turn out or serve in the dish 
when ready. 


LIVER-BACON PIE 


1 lb liver . 4 Ib fairly fat bacon . 1 onion 
1 slice bread . salt . pepper . good pinch mixed herbs 
short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 


Wash, then parboil the liver in slightly salted water to cover for 15 
minutes. Cool and put through the mincer with the bacon and peeled 
onion. Soak bread in hot water for a few minutes, squeeze out the 
moisture and add to other ingredients. Season well, Make the pastry 
(see pastry making) and line a medium-sized pie-dish with it. Pack liver 
mixture on top and cover loosely with greased paper. Bake in a moderate 
oven for 1 hour, removing the paper towards the end to allow the top to 
brown. Can be served hot or cold. Oven heat 4 or D or 375°F. 


LIVER SEA PIE 


1 |b liver . 2 rashers bacon 
2 onions . 1 oz dripping . a little warm water 
6 oz flour . 1 level teaspoon baking powder 
2 oz shredded suet . 1 breakfastcup milk . seasonings 


Cut the liver into neat slices, dice the bacon and slice the onion. Melt the 
dripping in a pan, fry the onion in it and, when partly cooked, add pre- 
pared bacon. Cook both till beginning to brown. Take 1 oz of the flour, 
season it and roll the slices of liver in it. Put a layer in the bottom of a 
greased pie-dish, cover with the onion and bacon and top with remainder 
of liver. Add sufficient water to barely cover the top and sprinkle with 
seasonings. Sift remaining flour with baking powder, add suet, then milk 
to make a moist dough. Beat for a minute, then spread on top of the 
meat, adding it lightly. Bake in a rather slow oven for at least 14 hours. 
~ Oven heat 3 or C or 350°F. 


SAUCER PIES 


Short crust pastry (made with 8 oz flour, etc.) 
8 oz minced cooked mutton . 1 small onion . 2 mushrooms 
1 teaspoon each chopped parsley and thyme 
a little stock or milk . salt . pepper 


Make the pastry (see pastry making) and line saucers or small round tins 
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with it. Cut out sufficient rounds to make pastry lids. Mix the meat with 
finely-chopped onion and*mushrooms, add seasonings and mix to a 
binding consistency with stock or milk. Fill lined saucers generously with 
this mixture, press on dampened tops and bake in a fairly hot oven for 
about 30 minutes. Oven heat 6 or F or 425°F. 


SAUSAGE PIE 


1 lb pork sausages . lonion . 1 cooking apple 
salt . pepper . pinch powdered herbs . 1 tablespoon hot water 
short crust pastry (made with 8 oz flour, etc.) _ 


Skin the sausages and divide each into three pieces. Peel the onion and 
apple and slice thinly. Put all these ingredients in a pie-dish, sprinkle in 
seasonings and add the water. Make pastry (see pastry making), cover 
the pie with it in the usual way and make slits in the top. Decorate with 
pastry leaves, brush the top with beaten egg, if liked, and bake in a 
moderately hot oven for 40 to 50 minutes, reducing the heat a little when 
the pastry begins to brown. Oven heat 5 or E or 400°F. 


VEAL AND HAM PIE 


Short crust or flaky pastry (made with 8 oz flour) 
1 Ib fillet of veal . 41b bacon . 2 hard-boiled eggs 
1 teaspoon each chopped parsley, grated lemon rind and salt — 
pepper . mixed herbs . 1 teacup water 


Cut veal into 2 inch lengths, removing any skin. Trim and cut bacon — 
neatly. Slice the eggs. Mix parsley and all other seasonings together — 
and dip the veal in this mixture. Put a layer in the bottom of a pie-dish, © 
cover with a layer of bacon and pour in half the water. Add sliced eggs — 
and repeat layers again, pouring in remaining water last. Cover with 2 
_ pastry (see pastry making), make slits in the top and brush with beaten — 


egg. Bake in a fairly hot oven for 35 minutes, then wrap the whole pie in 


a sheet of greaseproof paper dipped in cold water and cook more slowly — 


for a further hour. This allows the pie to cook without over-browning 
the pastry. Serve hot or cold. Oven heats 6 or F or 425°F, reduced to 4 
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GALANTINES AND LOAVES 


ABERDEEN ROLL 


1 Ib lean stewing steak 
1 lb fat bacon . 3 teacups fine white breadcrumbs 
legg . 2 teaspoons sauce or ketchup 
1 teaspoon salt . 4 teaspoon pepper . browned breadcrumbs 


Put steak and bacon through the mincer and mix. Add white crumbs, 
beaten egg, sauce and seasonings. Form into a roll, put in a scalded, 
floured cloth and tie up securely—allowing some space for expansion. 
Immerse in a pan of boiling water, cover and simmer for 24 hours. When 
ready, remove cloth with care and, while hot, cover with fine browned 
crumbs. Leave till cold before using. 


HAMBURG LOAF 


1 Ib minced steak (uncooked) . 4 1b sausage meat 
11 teacups rolled oats . 2 teaspoons salt 
4 teaspoon each celery salt, pepper and mixed dried herbs 
1 small minced or grated onion 
4 teacup milk . 4 teacup water . 1 beaten egg 


Mix all the dry ingredients well together. Stir in milk, water and egg to 
make a fairly moist mixture. Turn into a greased loaf tin, smooth the top 
and cover with a loose wrapping of greased paper. Bake in a moderate 
oven for 14 hours, or till firm and brown on top. Loosen the edges care- 
fully and turn out. Serve hot or cold. Oven heat 4 or D or 375°F. 


HAM LOAF 


1 lb cured ham . 4 Ib fresh pork 
2 cups white breadcrumbs . 1 teaspoon Worcester sauce . 1 egg 
3 cup milk . salt . pepper . flour . 4 cup water 


Mince the ham and the pork twice together, then add the crumbs, sauce, 
beaten egg, milk and seasonings. Pat into a loaf shape, place in a baking 
tin which has been well-greased and sprinkle with flour. Brown in a hot 
oven for a few minutes, then pour the water round the loaf, cover it with 


greased paper and bake in a moderate oven for 14 hours. Remove the 
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paper when nearly ready. Glaze the top, if liked when cold. Oven heat 
4 or D or 375°F. 


JELLIED CHICKEN MOULD 


A boiling fowl . lonion . 1 carrot 
water . 1302 gelatine . salt . pepper . hard-boiled egg 


Put the bird in a large pan with sliced vegetables and simmer till quite 
tender. Cool and remove the meat from the bones. Put the bones back 
in the liquid and simmer until reduced to 1 pint. Strain this liquid and 
add the gelatine (previously dissolved in a little hot water). Add season- 
ings to taste. Put slices of egg in the bottom of a rinsed mould and fill 
up with neatly-cut pieces of chicken. Strain the stock over and leave to 
set in a cool place. Turn out when firm. 

If liked slices of egg can be mixed through the chicken before adding 
the liquid. 


LIVER ROLL 
1 |b liver . 1 onion 
2 teacups white breadcrumbs . 2 oz margarine . 1 egg 


2 tablespoons stock . salt . pepper . dripping 


Wash, then parboil the liver in just enough water to cover for 10 minutes. 
Cool and put through the mincer with the onion. Mix with breadcrumbs, 
margarine (softened) and beaten egg. Stir in 2 tablespoons of the liquid 
in which the liver was cooked and add salt and pepper to taste. Mix well, 


turn on to a floured board and shape into a firm roll with floured hands, — 


Melt enough dripping to cover the bottom of a baking tin, let it get hot, 
put in the roll and bake in a fairly hot oven for 10 minutes. Then reduce 
the heat and cook more slowly for 40 to 50 minutes. Serve hot, with 
onion sauce. -Oven heat 6 or F or 425°F, reduced to 4 or D or 375°F. 


LIVER PATE 


+ lb liver . salt . pepper . celery salt 
mushroom ketchup . 4b sausage meat . clove of garlic 


Wash the liver, pour boiling water over it and leave for 5 minutes. Then | 


drain, cut into convenient pieces and mince it. Season with salt, pepper 
and a good dash of celery salt, add a little ketchup and a pinch or two of 


mixed herbs, if liked. Combine with the sausage meat till well and evenly 


mixed. Put once more through the mincer, then press into a round fire- 
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proof dish which has been rubbed with’ garlic. Cover securely with 
greased paper and bake in a rather slow oven for about an hour, or till 
firm to the touch. Leave till cold, then serve sliced or use as a spread. 
Oven heat 3 or C or 350°F. 


LUNCHEON LOAVES 


3 lb stewing steak . 40zbacon . 1 teacup white breadcrumbs 
14 teacups crushed corn or wheat flakes . legg . 4 teacup milk 
1 teaspoon salt . 4 teaspoon dry mustard . alittle pepper 


Put steak and bacon through the mincer, then add the breadcrumbs and 
1 teacup of the flakes. Beat the egg, blend with the milk and pour into 
the mixture. Add the seasonings and combine all thoroughly. Form into 
4 or 5 oblong loaf-shaped cakes, suitable for individual serving. Coat 
with remainder of the flakes. Place in a well-greased baking tin and bake 
in a slow oven for 45 to 50 minutes, till cooked, crisp and brown. Serve 
ae we gravy made from the sediment in the tin. Oven heat 3 or C or 


MEAT GALANTINE 


1 lb stewing steak . 41b bacon (not smoked) 


4 Ib white breadcrumbs . 1 meat cube 
a little gravy browning . 4 pint hot water 
l egg . seasoning . browned breadcrumbs 


Mince the steak and bacon and mix with breadcrumbs. Dissolve the meat 
cube with browning in the hot water and stir into the dry ingredients with 
the egg, well-beaten. Season and place in a greased pudding bowl, cover 
with greased paper, tie down firmly and steam steadily for 24 hours. 
When ready, leave in a bowl for a little, then turn out and coat all over 
with browned crumbs. Serve when quite cold. 
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MEAT LAYER LOAF 


1 thick slice of bread 
4 lb each minced steak and sausage meat 
salt . pepper . a few drops bottled brown sauce 
2 hard-boiled eggs . browned breadcrumbs 


Trim crusts from the bread, break it down and pour on just enough hot 
water to soak completely. ‘Leave for a few minutes, then squeeze out | 


- surplus water, mash bread with a fork and combine with the two meats. 
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Add seasonings and sauce,.mix thoroughly and divide into two equal 


portions. Grease a loaf-shaped tin well and sprinkle the bottom with 
browned crumbs. Put in half of the meat mixture, spreading it evenly. 
Cover with sliced hard-boiled eggs, then press on remainder of the 
mixture, making it smooth. Place a loose covering of greased grease- 
proof paper over the top and bake in a rather slow oven for about 2 
hours. When ready, turn out carefully and use hot or cold. Oven heat 
3 or C or 350°F. 


MEAT LAYER LOAF (Another Method) 


+ Ib minced steak (uncooked) 
4 1b bacon . 1 slice bread . 1 beaten egg 
salt . pepper . 2 hard-boiled eggs 


Put the minced steak in a bowl. Mince the bacon and add. Soak the 
bread, after removing crusts, in a little milk or water, then squeeze dry 
and add with beaten egg and seasonings. Mix well, turn on to a lightly- 
floured board and spread the mixture out. Place two shelled hard-boiled 
eggs in the centre, a little apart, and roll the meat round them to form one 
oblong-shaped roll. Wrap it firmly in greased, greaseproof paper, 
twisting the ends securely, place in a baking tin and cook in a moderate 
oven for 14 hours. Oven heat 4 or D or 375°F., 


MEAT RING 
1 Ib minced steak 
+ 1b minced bacon orham . 4 oz sausage meat . 1 egg 
1 teacup white breadcrumbs . salt . pepper 


Combine uncooked meats with beaten egg and breadcrumbs. Season and 


mix well. Turn into a lightly-greased ring mould, or a round glass oven 


dish with a cup (minus a handle) in the centre. Cover loosely and bake i 


for 13 hours in a rather slow oven. When ready allow to stand for 10 
minutes, then remove cup if used and unmould the meat on to a hot dish. 
Have some boiled, diced vegetables ready, mix with a little white sauce 


and fill the centre of the ring with them. Or serve cold and fill ring with 


salad. Oven heat 3 or C or 350°F. 


OXTAIL BRAWN 


1 oxtail . 1 slice of ham (about 4 1b) 
2 cloves . water . 1 teaspoon salt . } teaspoon pepper 
+ teaspoon grated nutmeg  ti‘(és Fe 


e 
f 


Minnesota whee 


dl gaye Bases 


MEAT 


Soak the oxtail in warm water for an hour, then put in a pan with the 
ham, cloves and water to just cover. Simmer for 3 hours. Cool slightly, 
remove all the meat from the bones and chop the ham. Add seasonings. 
Place in a rinsed mould, then strain in as much of the stock as will cover 
the meat and fill the mould. Leave to set, then turn out carefully. 


SAUSAGE MOULD 


1 medium-sized onion . 3 rashers bacon 
1 lb sausage meat . 1 teacup white breadcrumbs 
1 teaspoon each chopped parsley and mixed dried herbs 


salt . pepper . 1 egg 


Put the onion and bacon through the mincer, then add to the other 
ingredients, binding with the beaten egg. If mixture is rather stiff, 
moisten with a very little stock or gravy. Put into a greased bowl, cover 
with greased paper and steam for 2 hours. Serve either hot or cold. 


SAUSAGE LOAF 


1 lb sausage meat or sausages . 4 or 5 boiled and mashed potatoes 
1 tablespoon chopped onion . 1 dessertspoon chopped parsley 
1 egg . browned breadcrumbs . 2 tablespoons tomato sauce 


Lightly fry the sausage meat or sausages, then break down with a fork— 


discarding sausage skins. Have the potatoes well-mashed and seasoned, 
add to the meat and stir in onion and parsley. Beat the egg, add half to 
the mixture and season further if required. Form into a thick roll, place 
on a greased, fireproof dish and brush over with remainder of egg. Coat 
with breadcrumbs and bake in a moderate oven for 35 to 40 minutes, till 
cooked and brown. Serve hot with warmed, bottled tomato sauce. Can 
also be served cold, with salad. Oven heat 4 or D or 375°F. 


SCOTS MEAT DUMPLING 


4 Ib uncooked minced steak . 4 or 5 tablespoons oatmeal 
1 tablespoon shredded suet . 1 large onion . salt . pepper 
1 teaspoon any sharp brown sauce . 4a little hot water 


- Break down the mince in a bowl and mix with 4 tablespoons of oatmeal 


and the suet. Chop onion finely, add with sufficient salt and pepper to 
season well. Mix the sauce with } teacup hot water, stir in and mix toa 


soft consistency. Add more water and the remainder of the oatmeal if 
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required. Grease a pudding bowl], put-in the mixture, cover and tie down 
with greased paper. Steam for about 24 hours. Serve hot or cold. 


SPICED GALANTINE 


4 rashers bacon . 1 teacup white breadcrumbs 
3 teacup hot water . 1 lb minced steak 
1 egg . 1 saltspoon each pepper, allspice 
1 saltspoon each dried sage, thyme . 1 teaspoon salt 


‘Cut the bacon into cubes and fry till crisp. Add the breadcrumbs, stir 
till well-mixed, then pour in the hot water. Turn into a mixing bowl, add 
the meat, the egg slightly beaten, spices and salt. Mix well, pack into a 
greased loaf tin, cover loosely with greased paper and bake in a moderate 
oven for about 2 hours. Serve hot or cold: The mixture can also be 
boiled in a cloth or basin. Oven heat 4 or D or 375°F. 


VEAL AND HAM LOAF 


4 1b veal . + 1b ham 
1 onion . 1 small carrot .- 1 stick celery 
z cup fine white breadcrumbs . 1 egg . salt . pepper 


Put the veal and ham (both uncooked) through the mincer, then mince 
prepared onion, carrot and celery. Combine all the ingredients with 
breadcrumbs. Beat the egg, bind the mixture with this and add season- 
ings as required. Put in a well-greased mould, cover with greased paper 
and tie down. Steam steadily for 2 to 24 hours. When ready, turn out 
and serve hot or cold. | 

A galantine jar or a 2 Ib stone jam jar can be used for this or any 
other loaf which requires steaming. Pack the mixture into the jar, cover 
the top and steam, upright, till ready. Allow to shrink a little before 
removing gently from the jar. 


VEAL, JELLIED 


2 Ib lean veal . 4 ]b lean ham . salt be 
pepper . % pint rich stock . 2 hard-boiled eggs 


, Cut the veal into 1 inch squares and the ham into Strips. Place in ‘layers 
in a deep mould or basin. Season each layer, add the stock and cover 
with greased paper, tying it down firmly. Steam for 3 hours. Cut the 


eggs into neat slices and slide down the sides of the mould while still hot. _ 
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Leave till quite cold and set, then turn ut. If no stock is available use 
4 pint hot water with 4 oz gelatine in it. 


VIENNA STEAK ROLL 


3 lb minced steak . 4 oz minced bacon 
1 minced onion . 1 tablespoon chopped parsley 
1 teacup white breadcrumbs . salt . pepper . pinch nutmeg 
a little made mustard . legg . 1 tablespoon browned breadcrumbs 
1 oz margarine 1 teacup stock . 4 tomatoes 


Put the first five ingredients in a bowl, mix well, add seasonings and 
beaten egg. Form into a stiff binding mixture and turn on to a floured 
board. Shape into a neat roll. Place in a well-greased baking dish and 
sprinkle the brown crumbs over. Melt the margarine and pour it gently 
on top. Pour the stock round the roll, add the tomatoes and cover with a 
loose wrapping of greased paper. Bake in a moderate oven for about an 
hour, removing the paper when nearly ready. Oven heat 4 or D or 375°F. 


YORKSHIRE POLONY 


1 Ib lean beef 
3b lean ham . 6 0z white breadcrumbs 
3 eggs . cayenne pepper . salt 


Mince the beef and ham finely, add breadcrumbs and seasonings. Beat 
the eggs and add. Mix to a firm consistency. Place in a floured and 
scalded cloth, tie up securely and boil in a pan of water for 3 hours. 
Leave till cold, then either sprinkle with fine brown crumbs, or glaze. 


WITH LEFT-OVERS 


BARBECUED LAMB 


2 oz butter or margarine . 2 tablespoons vinegar 
1 teaspoon dry mustard . 4 tablespoons red currant jelly 
salt . pepper . cayenne 


4 Jb thinly-sliced cold cooked lamb, from a joint 


Melt the butter in a saucepan, add vinegar and mustard, then stir in the 
jelly. Season sharply and make very hot. Put in the slices of lamb and 
allow these to heat through in the sauce. Arrange on a hot dish and 
serve with sweet chutney or pickled walnuts. ‘ 


MEAT 


BEEF KEDGEREE | 


2 oz butter or margarine . 1 onion 
6 oz cooked minced meat (mutton, lamb, beef or chicken) 
4 oz drained boiled rice . salt . pepper 
2 tablespoons tomato sauce . a little chopped parsley 
1 or 2 hot hard-boiled eggs 


Melt 1 oz of the fat in a pan and add the onion, finely-sliced. Fry till a 

pale brown, then stir in meat and cook for a few minutes to heat through. — 
Add rice, seasonings and remainder of fat, then stir in tomato sauce. | 
Heat thoroughly, pile on a hot dish, sprinkle with parsley and garnish | 
with thin slices of hard-boiled egg. 


BEEF BRAWN 
4 pint meat gravy 
4 oz gelatine . + 1b minced roast beef 
salt . pepper . ketchup or brown sauce 


Heat the gravy, add gelatine and stir till well-dissolved. Leave to cool 
slightly. Mince the beef, avoiding fat and gristly parts, and add to the 
gravy with salt and pepper to taste and sauce to give a sharp flavour. 
Mix well, turn into a rinsed mould and leave to set. Turn out when firm 
and serve with salad. Other cold meats can be used in the same way. 


BOSTON ROLL 


2 breakfastcups cooked minced beef or mutton z 
1 teacup minced cooked ham or bacon 
1 teacup each mashed potatoes and crushed cornflakes 
2 tablespoons grated onion . legg . salt 
pepper . 4 teacup stock or water ‘ 
browned breadcrumbs . margarine . + pint gravy = 


9 


Mix minced ingredients with potatoes, flakes and onion. Add beaten — 
egg, seasonings and stock or water to make a stiff mixture. Shape into a 
roly-poly and roll in the browned crumbs. Place on a well-greased baking — 
tin and put a few shavings of butter or margarine on top. Bake in a_ 
moderate oven for about 1 hour and when ready lift out carefully on toa 
hot dish. Have some good gravy ready and well-heated, pour this round 

the roll and serve at once. Oven heat 4 or D or 375°F. fa i ae i ; 
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CALIFORNIA MEAT CAKE 


Tin of pork meatloaf . 1 medium-sized tin sliced pineapple 
afew cloves . 1 tablespoon soft brown sugar 


Choose a rectangular, not round, shape of meat loaf when possible and 

remove neatly from the tin. Place it lengthwise, in a lightly-greased 

baking tin and make 5 deep cuts from the top to within an inch of the 
- bottom, keeping them equal spaces apart. Drain pineapple from the: 
syrup and insert a slice in each cut. Stud the top of the loaf with cloves. 

Mix 2 tablespoonfuls of the syrup with the sugar and pour round and 

over the loaf. Bake in a moderate oven for 35 minutes, till hot and crisp 
on top. Oven heat 4 or D or 375°F. 


\ CANNELON OF BEEF 


1 breakfastcup minced cooked beef 
1 onion . 4 oz each margarine and flour 
4 teacup cold water . salt . pepper 

8 oz self-raising flour . 4 oz good beef dripping 
: Fry well-chopped onion in a pan with the margarine, add flour, water 
and seasonings and stir till the mixture thickens. Add prepared meat, 
- cook for a few minutes, then leave to cool. Make a pastry by rubbing 
the dripping into the flour till smooth, then adding cold water to make a 
stiff dough. Roll out thinly to an oblong shape. Spread with the meat 
mixture, moisten the edges and roll up the paste. Seal edges firmly, 
place roll on a greased baking tin and bake for about 35 minutes in a 

moderate oven. Serve hot with gravy. Oven heat 4 or D or 375°F. 


CANADIAN QUICKIES 


8 to 10 oz cooked minced meat 
1 minced onion . 1 oz shredded suet . 2 oz flour 
salt . pepper . 1 egg . some gravy or sauce 


"a 
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Mix the first four ingredients in a bowl and season well. Beat the egg and 
a bind the mixture firmly with it. Grease a baking tin and put large table- 


Pa ‘spoonfuls of the mixture on it in rough heaps. Bake in a moderately hot 
oven for about 30 minutes, till hot and crisp. Serve with hot gravy or 


= sauce. Oven heat 5 or E or 400°F. - 
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MEAT 2 


CAPE TOWN PIE 


2 slices bread . 4 pint milk ._ salt 
pepper . 2 teaspoons curry powder .. 1 oz margarine 
1 small onion . 41b cooked minced beef or mutton . 2 eggs 


Remove crusts from fairly dry bread and crumble it in a bowl. Add 1 
teacup milk, salt, pepper and curry powder. Leave to soak. Melt the 
margarine in a pan, chop the onion finely and add. Cook till soft but not 
brown. Add meat, mix well and season and combine with soaked bread. 
Place in a greased fireproof dish and bake in a moderately hot oven for ~ 
20 minutes. Beat the eggs lightly, add remainder of milk to them and 
blend well. If any fat has risen on top of the meat mixture, skim it off, 
then pour the eggs over the meat. Cook for a further 20 minutes, when 
the top should be crisp and brown. Serve with chutney. Oven heat 5 or E 
or 400°F. 


CORN BEEF RAGOUT 


1 onion . 2 oz margarine 
one 12 oz tin corn beef or any other cooked meat 
4 or 5 potatoes . salt . pepper . browned crumbs 


Chop the onion finely and fry in 1 oz of the margarine till golden- 
coloured. Chop the meat and potatoes into dice and add. Season to 
taste and turn over with a broad-bladed knife until thoroughly heated - 
through. Turn into a greased fireproof dish and make the top smooth. 
Sprinkle crumbs over and add remainder of the margarine in shavings. 
Put under the grill or in a fairly hot oven until a crisp crust is formed on 
top. 


CURRIED CROQUETTES 


4 tablespoons rice . 14 teaspoons curry powder 
3 lb minced or well-chopped beef, mutton or lamb 
1 small onion . 2 oz shredded suet . salt 


pepper . beaten egg . browned breadcrumbs 


Wash the rice and boil in salted water, adding the curry powder when the - 

water boils. Cook for 15 minutes, then drain and cool. Mix prepared 

meat with finely-chopped onion and suet and add to the curry rice. 

Season to taste and form into oblong croquette shapes. Coat with beaten 

egg and roll in breadcrumbs, then fry for about 4 minutes in smoking-hot, 

_ deep fat. When crisp and brown, drain well and serve. : 
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CURRIED PORK 


2 onions . 1 apple . 1 oz dripping 
1 dessertspoon curry powder . 1 dessertspoon flour 
4 pint stock or water . 1 clove garlic . 1 tablespoon chutney 
2 pickled chillies (if liked) . seasonings 
8 oz cooked pork . lemon slices . boiled rice 


Prepare onions and apple, chopping both finely. Melt the dripping in a 
pan, fry the onions and apple in it for a few minutes, then add curry 
powder and flour. When well-blended stir in the liquid and bring to the 
boil. Cook at simmering point for about 20 minutes, then add crushed 
garlic, chutney, chillies and seasonings to taste. When the mixture is 
cooked-through, add the neatly-chopped pork and cook for a further 
five minutes. Pile on a hot dish, garnish with slices of lemon and sur- 
round with a border of boiled rice. 


HAWAIIAN LOAF 


4 lb cooked ham or gammon 


14 teacups fine white breadcrumbs . 4 tablespoons grated cheese 
salt . 4 teaspoon paprika . a good pinch cayenne pepper 
1 tablespoon tomato sauce . 4 tablespoons milk . 1 egg 


Mince the ham and mix with the breadcrumbs, cheese and seasonings. 
Stir in sauce, milk and beaten egg to make a moist mixture. Put in a 
lightly-greased, small loaf tin, cover the top and bake in a moderate oven 
for about 45 minutes. Leave in the tin to cool, then turn out and 
sprinkle the top with fine, browned crumbs. Oven heat 4 or D or 375°F. 


LIVER RISSOLES 


1 Jb liver . 1smallonion . 202 shredded suet 
1 tablespoon oatmeal . 1 egg . salt 
pepper . a little flour . browned breadcrumbs 
fat for frying . a few rashers bacon 


Have the liver par-boiled or use left-over liver. Mince it with the onion 
and add suet and oatmeal. Beat the egg and stir in most of it, with 
seasonings to taste, to make a mixture that binds firmly together. Form 
into rolls or rounds, using a little flour to shape them. Brush with remain- 
der of egg, coat with breadcrumbs and fry in hot shallow fat till golden 
brown on both sides. Cook bacon at the same time. Arrange liver on a 
hot dish and garnish with the bacon. : fe 


MUTTON MUFFINS 


2 teacups cooked chopped mutton or lamb 
1 oz margarine . 1 teacup milk . 1 teacup white breadcrumbs 
salt . pepper . 1 dessertspoon chopped parsley 
grated rind and juice of 4 lemon . 1 large egg 


Mince or chop the meat. Put margarine in a pan with the milk, bring to 
the boil, then add breadcrumbs, cover and set aside for 10 minutes. Stir 
seasonings into meat with parsley, lemon rind and juice. Separate the cee 
and beat the yolk. Whisk white stiffly. Now combine meat mixture with © 
breadcrumbs and egg yolk. Fold in the white. Grease some muffin tins, 
divide the mixture between them and bake in a moderate oven for about 
40 minutes, till golden brown. Turn out and serve at once, with any 
preferred sauce. Oven heat 4 or D or 375°F. 


PORK PATTIES 


1 tin pork luncheon meat (10 oz size) or cooked pork 
2 oz rolled oats . legg . 4 teacup milk 
1 teaspoon Worcester sauce . 1 dessertspoon made mustard 


Chop or mince the meat and mix with the oats. Beat the egg and stir into - 
the mixture with milk and seasonings. Mix well and shape into small F 
patties or balls. Place in a greased baking dish and bake for about 30 

minutes in a moderate oven. When ready, arrange on a hot dish and — 


serve with baked beans or spaghetti in tomato sauce. Oven heat 4 or D 
or 375°F. . 


POTATO-HAM PIE 


6 large potatoes . 2 good-sized onions 
4 Ib partly-cooked ham or bacon 
1 oz flour . salt . pepper . milk — ae 


Put a layer of peeled and finely-sliced potatoes in a greased casserole or 
hot pot. Cover with a layer of thinly-sliced onion. Have the ham lightly. — 
fried and cut into neat pieces. Put a layer over the onions and repeat.till 
the ingredients are used up. Sprinkle with a little flour and seasonings — 
and pour in any surplus ham fat. Then half-fill the dish with milk and ‘ 
cook, covered, in a fairly hot oven until the potatoes are ready. Remove — 


the covering and allow the top to brown before serving. Oven heat 6 or F 
or 425°F, . | 
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MEAT 
STIRABOUT CRISP 
4 Ib cooked minced meat 
1 teacup crushed cornflakes . 4 teacup finely-chopped celery 


1 egg . 1 teaspoon sharp brown sauce 
salt . pepper . 1 teacup milk 


Mix the meat with the cornflakes and celery. Beat the egg with the sauce 
and seasonings and stir well into the meat mixture. Heat the milk and 
stir in also. Mix well, turn into a greased oven dish and bake in a rather 
slow oven for 1 hour. Crisp off the top, if necessary, under the grill for a 
few minutes. Oven heat 3 or C or 350°F. 


SUMMER CUTLETS 


4 cooked cutlets from a loin of lamb 
4 pint mint sauce . 4 oz gelatine . mint and parsley 


The meat should be cut neatly from the joint, slices being used if cutlets 

are not available. Make the sauce hot, dissolve the gelatine in it and mix 

well. Pour 4 little of this jelly into a rinsed shallow tin just large enough 

to hold the meat when placed side by side. Put in the prepared cutlets, 
- packing them closely together, then pour over the remainder of the jelly. 
“Leave in a cold place till firm. When quite stiff, cut round each cutlet 

with a sharp knife, lift out carefully and garnish with sprigs of parsley 
and mint. 


SURPRISE PIE 


4 Ib cooked beef or other meat 
2 onions . 1 dessertspoon dripping . 1 tablespoon flour 
4 pint stock or water . salt . pepper . a little browning 
14 lb mashed potatoes . margarine . browned breadcrumbs 


Cut the meat into thin slices of dice shapes. Slice the onions, fry lightly 
~ in the dripping, then sprinkle in the flour. Cook till beginning to brown, 
add the stock, seasonings and a little browning to colour nicely. Simmer 
for 20 minutes, then remove from heat and add the prepared meat. 
Grease a roomy fireproof dish and line it with well-mashed potatoes, 
~ forking the top neatly. Fill the dish with the meat mixture and sprinkle 
crumbs over the meat. Dot all over with margarine and bake in a fairly 
kot oven for about 20 minutes, till potatoes are browned and the dish 
is hot. Oven heat 6 ot F or 425°F. 
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TASTY “TOAD” 


4 oz flour . legg . 4 pint milk 
salt . pepper. 2 onions 
4 Ib cooked pork sausages 


Sift flour, drop in the egg and add a little milk. Beat well, add more milk 
gradually and stir till bubbles begin to appear. Season and leave for 


half an hour. Partly cook the peeled onions in salted water, then drain 


well and arrange in the bottom of a greased fireproof dish. Place warm, 


cooked sausages on top, cutting each in two. Pour the batter over and 
bake in a fairly hot oven for at least 30 minutes, till puffed-up and. 


golden brown. Oven heat 6 or F or 425°F, 
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SALAD DISHES 


Salads can be served with roast turkey at Christmas or with fresh salmon 
in summer. They can be dainty piquant little adjuncts to main dishes or 
meals in themselves. They can contain an assortment of fruit as well as 
vegetable ingredients, or they can be very plain, but “ well-dressed ”. 
The following fifty recipes give some idea of how versatile they can be. 


AMERICAN PLATTER 


40z cooked ham . 1 large lettuce 
1 medium-sized tin pineapple slices . 4 oz cream cheese 
2 oz chopped walnuts . salad cream 


Using sharp scissors cut the ham into neat dice or squares. Arrange pre- 
pared lettuce leaves in the bottom of a salad bowl and pile the ham in the — 
centre. Ring round with more lettuce leaves and pineapple slices, 
drained of juice. Mix the cheese with walnuts and form into small balls. 
Place in the centre of the pineapple rings and round the base of the ham. 
Garnish with parsley. Serve salad cream separately. 


APPLE AMBER 


2 hard-boiled eggs . 2 eating apples 
2 heaped tablespoons grated cheese 


salad cream . lettuce . parsley 
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Peel and chop the eggs finely. Peel and grate the apples, add to the eggs 

with the cheese and mix to a moist consistency with salad cream. 

Arrange lettuce on individual serving plates, pile some of the mixture on 
each and garnish with parsley. 


APPLE RING SALAD 


3 sweet apples . juice of 1 lemon . 2 oz grated cheese 
1 bunch watercress or 1 lettuce . 2 teaspoons French dressing 
some sweet chutney . sprigs of parsley 


Peel the apples, keeping them whole, then core them and slice in neat 
rings. Dip in the lemon juice and coat thickly with grated cheese. Put 
under the grill and brown the slices lightly on both sides, then leave to 
cool. Arrange well-washed watercress or lettuce in a shallow, round 
_dish and place the apple rings overlapping each other on top. Sprinkle 

with French dressing, heap a spoonful or two of chutney in the centre and 
garnish with parsley. 


AUTUMN SALAD 


1 large firm lettuce heart 
1 sweet red-skinned apple . 2 oz grated cheese 
1 oz chopped nuts of any kind . 1 teaspoon lemon juice 
1 large sweet orange . 1 or 2 tomatoes . cress or watercress 


Wash the lettuce and shred it down finely into a shallow salad dish. 
Grate the apple, mixing in some of the peel with the grating. Combine 
with cheese and nuts and moisten with lemon juice. Heap in the centre of 
a dish. Peel the orange and divide into sections. Arrange sections. 
' alternately with slices of tomatoes round the apple mixture to form a 

border and garnish with cress. Crisp cabbage can be used in this salad 
when lettuce is not available. ; 
= 


-_BEETROOT SALAD 


1 Ib cold, boiled beetroot 2 

2 tablespoons French dressing 

1 tablespoon chopped parsley . endive F 
Skin the beetroot and cut into small dice. Mix with the dressing and j 
parsley. Pile in a salad bowl and surround with a border of prepared : 
- endive. ° is . i 
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BEETROOT SALAD (hot) 


1 lb cooked beetroot . 1 oz margarine . 1 oz flour 
7 tablespoons vinegar made up to } pint with water 
1 level tablespoon sugar . salt . pepper 
pinch ground cloves . parsley 


Cut prepared beetroot into cubes. Melt margarine in a saucepan, stir in 
flour and cook for a few minutes. Add vinegar and water gradually, stir 
until it boils and allow to boil for 5 minutes. Add sugar, salt, pepper and 

~ cloves—if liked. Then put beetroot into this sauce and mix together 
gently. Serve at once with a garnish or parsley. 


CELERY SALAD 


The heart of a head of celery . 2 firm sweet apples 
salad cream . 2 tablespoons grated cheese 
1 tablespoon chopped chives . 1 small lettuce 


Wash the celery, dry it well and chop the white heart finely. Peel, core 
and cut the apples into small pieces. Combine celery and apples and stir 
in sufficient thick salad cream to hold them together. Pile in a salad dish 
~ and sprinkle cheese and chives on top. Border with crisp lettuce leaves. 


CHEESE AND NUT SALAD 


4 oz cheese . 4 tomatoes 
2 oz walnuts . salad cream . a little made mustard 
1 lettuce . watercress or chives 


Cut the cheese into small cubes. Peel and slice the tomatoes and chop the 
walnuts. Mix these ingredients together with salad cream and mustard 
to blend them well. Arrange lettuce in a salad bowl, put the cheese 
mixture in the centre and garnish with sprigs of watercress or with chop- 
ped chives. Finely-chopped spring onions can be added, some of the 
green being used for garnish instead of chives. 


$ CHILDREN’S CHOICE 


»« \ 6 1 medium-sized tin baked beans ~ 
|! Jor 2 hard-boiled eggs . 1 small onion 


1 tablespoon or more of mixed pickles . lettuce . parsley 
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Place the beans in a colander and.pour boiling water over them (the 
liquid can be retained for soup). Shake well to drain and add eggs and 
onion, well-chopped. Stir in pickles, also chopped if required, and mix 
well. Pile in a salad bowl, put the leaves of a small lettuce round for a 
border and garnish with parsley. 


COLE SLAW 


Half a medium-sized cabbage - 4 spring onions 
2 tablespoons olive oil . 1 tablespoon vinegar 
pinch sugar . salt . pepper 


Finely chop the washed and drained raw cabbage. Combine with chop- 
ped onions. Blend the oil and vinegar with sugar, etc. to form a smooth 
dressing. Toss the vegetable mixture well in this and pile in a salad bowl. 


CONTINENTAL SALAD 


2 medium-sized lettuces . 1 cut clove garlic 
3 or 4 tomatoes . a bunch mustard and cress . salt 
pepper . sugar . French dressing . 2 or 3 spring onions 


Wash, drain and shred the lettuce. Rub the garlic over a salad bowl and 
arrange lettuce, sliced tomatoes and chopped cress init. Season and adda 
pinch of sugar. Pour a little dressing over and sprinkle with finely-chop- 
ped onion, 


COUNTRY BOWL 


3 or 4 hard-boiled eggs . 1 large lettuce 
1 dessertspoon chopped parsley . 2 tablespoons salad cream 
2 or 3 new boiled potatoes . a few sprigs of mint 


Slice the eggs neatly. Prepare lettuce, add parsley to the salad cream and 
dice the potatoes. Put a layer of lettuce in a salad bowl, sprinkle with a 
little salad cream, then cover with a layer of egg. Add another sprinkling 
of cream, then a layer of potatoes, more lettuce and remainder of egg 
slices. Pour any remaining cream on top and garnish with sprigs of mint. 


‘CUCUMBER SLICES 


Half a cucumber . salt . 3 tablespoons white: vinegar 
3 tablespoons cold water . 1 tablespoon caster sugar 


+ teaspoon salad oil . chopped onion 
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SALAD DISHES 


Slice cucumber thinly without removing skin. Place in a dish, sprinkle 
with a little salt and leave for an hour. Then pour off all the liquid, press- 
ing it out well. Mix the vinegar and water ina salad bowl, add sugar and 
blend in oil. Put cucumber slices in this dressing and sprinkle finely- 
chopped raw onion over. 


DANISH SALAD 


| 3 cups shredded cabbage 
2 oranges . 1 apple (sweet) . salad dressing 
slices of cucumber and tomato 


Shred the cabbage finely and peel and cut the oranges into thin slices. 
Grate the apple. Combine these ingredients with a thin salad dressing, 
heap in a bowl and garnish with alternate slices of cucumber and tomato. 


EGG SALAD 


4 hard-boiled eggs . 1 heaped tablespoon smooth chutney 
1 finely-chopped gherkin . 1 teaspoon lemon juice 
pinches of mixed spice and cayenne pepper 
salt . 4ozbutter . lettuce 


Take a small piece off the ends of the eggs, cut in halves and remove the 
_ yolks. Chop these finely with the scraps of egg whites, chutney, gherkin, 
lemon juice and seasonings. Soften the butter slightly and add to bind 
the mixture. Heap into the egg white halves, stand upright in a salad dish 
and surround with a border of lettuce leaves. 


GOLDEN SALAD 


Half a small onion 


1 large sweet apple . 2 sweet oranges . 1 banana 
1 tablespoon each lemon juice, honey and salad oil 
1 lettuce . cream cheese 


Grate the onion. Peel the fruit and cut all up finely. Mix well together. 
Combine the lemon juice, honey and oil and blend well. Arrange the 
lettuce in a salad bowl, pile the fruit mixture in the centre and pour the 
liquid over. Form some cream cheese into small balls and place them 
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GREEN AND GOLD SALAD 


1 large lettuce . 1 bunch mustard and cress 
4 cucumber . 4tomatoes . 8 or 9 spring onions 
1 teaspoon salt . sprinkling of pepper . 3 oz butter 
1 large lemon . yolks of 2 hard-boiled eggs 


Wash and dry the lettuce and cress, then slice cucumber, tomatoes and 
onions. Arrange in layers in a salad bowl and sprinkle with salt and 
. pepper. Melt the butter, stir the strained juice of the lemon into it till 
well-blended and pour over the salad. Mix lightly with forks. Grate the _ 
egg yolks and sprinkle all over before serving. . 


GRAPEFRUIT SCOOPS 


2 good-sized grapefruit . 3 oz cooked rice 
2 oz Sultanas . 2 .0z grated cheese . a little salad cream 
salt . pepper . 1 lettuce . chopped parsley 


Halve the grapefruit, remove the pulp and scrape the shells till free of it. ] 


Boil the rice, drain it (as for curry) and cool. Mix with the cleaned 
sultanas and half of the cheese. Season to taste. Divide the fruit pulp 
into small pieces and add lightly. Put a lettuce leaf or two in the grape- 

fruit shells, pile the mixture into them and garnish with the remainder of 
the cheese and parsley. 


HAMBURGER SALAD 


lb sausage meat . 1 teaspoon mixed herbs . a little flour 
1 grated onion . 3 tablespoons cold boiled rice ee 
1 chopped beetroot . 4 cold boiled potatoes 
‘I ilettuce . salad cream . parsley F 


Add herbs to the sausage meat, mix well and form into small round balls. 
Roll lightly in flour, fry in a little fat till cooked and brown and leave till, 
cold. Mix onion with rice, beetroot and potatoes, cut up small. Add 
seasonings if required. Arrange lettuce ina roomy salad bowl, pile ther 
- vegetable mixture ig the centre and pour any favourite salad. cream ‘or 
ees on it. Place small hamburgers round about and garnish will 
parsley. te ga . eae 
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| LUNCHEON SALAD 


A clove of garlic . 1 lettuce 
head of chicory . 3 or 4 tomatoes 
4radishes . 4spring onions . French dressing 


3 hard-boiled eggs . 4 rashers crisply-fried bacon (cold) 


Cut the garlic and rub a salad bowl with it. Prepare lettuce and chicory 
and shred both. Slice the other vegetable items, including some green of 
the onions. Toss all together with dressing in the bowl. Garnish with a 
pattern of sliced hard-boiled eggs and sprinkle with the bacon, finely- 
chopped or crumbled. 


MEXICAN SALAD 


4tomatoes . 3 bananas . 1 lettuce 
2 or 3 spring onions . salad cream . sprigs of parsley 


~ 


Peel and slice the tomatoes and bananas into rings. Prepare the lettuce, 
shred it finely and place in a shallow salad dish. Leave the centre of the 
| dish empty. Arrange tomato and banana slices alternately on the lettuce 
| and sprinkle finely-chopped onion over. Fill a small shallow bowl with 
| “salad cream and place in the centre. Garnish this with a ring of parsley. 
| Fine strips of green or red peppers can be added to the salad mixture 


when in season. 


ORANGE SALAD 


1 lettuce . 2 oranges 
4 tablespoons sweet, shredded apple 
2 or 3 hard-boiled eggs . salad cream 


| Arrange the lettuce in a salad bowl. Peel the oranges and cut in thin 
~ slices. Pile the apple in the centre of the dish and surround with slices of 
orange and egg, placed alternately. Serve with salad cream. 


ORANGE SALAD CUPS 


3 large sweet oranges 
3 young carrots . 1 lettuce . salad cream 


Halve the oranges and scoop out the pulp. Discard white pith and seeds 
. g and chop pulp roughly, preserving the juice. Grate raw carrots finely and 
shred down the heart of the lettuce. Mix orange pulp and juiee re 
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carrot and lettuce, binding with a little salad cream. Pile into the orange 
cups. Arrange outer leaves on salad plates and place an orange cup on 
each. 


POTATO SALAD 


6 to 8 potatoes, cooked and cold 
4 oz cheese . 4 spring onions . salt 
pepper . French dressing . lettuce 


Dice potatoes and cut cheese into small pieces. Chop the onions. Mix 


these three ingredients together, add seasonings and French dressing to 


taste. Serve with a border of crisp lettuce. 


POTATO-PICKLE SALAD 


6 medium-sized potatoes . 2 tablespoons mixed pickles 
1 tablespoon pickle vinegar . 2 tablespoons thick salad cream _ 
salt . pepper . lettuce . 2 or 3 tomatoes 


Boil the potatoes in their skins and when ready remove skins. Cool and 
cut into cubes. Chop pickles finely, mix with vinegar and salad cream, 
adding seasonings if required. Stir in potatoes, mixing gently. Have 
lettuce arranged on a serving dish, heap the mixture on top and garnish 
with wedges of tomato. 


POTATO SALAD (Hot) 


6 medium-sized boiled potatoes . salt . pepper 
2 sticks celery . 1 dessertspoon chopped parsley 
4 tablespoons vinegar . 1 slice lemon 


Peel and boil the potatoes and slice into a glass casserole, while hot. 
Season. Chop the tender parts of the celery finely and sprinkle over the 
potatoes with the parsley. Put vinegar and lemon in a lined pan, bring 
to boiling point and pour over the vegetables, removing the lemon. Heat 
in a rather slow oven for 30 minutes or longer, till warmed through. 
Serve hot, with cold meat. _ 


PRIMROSE SALAD 


4 halves of fresh pears or tinned pears 
4 oz cream cheese . 3 oz finely-chopped preserved ginger 
pinch ground ginger . pinch salt . French dressing . lettuce 
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If using fresh pears peel with a fruit kriife and rub over with cut lemon 
to prevent discoloration. If using tinned pears drain well. Beat the 
cheese and add 2 oz of the ginger, the ground ginger and salt. Add 
sufficient French dressing to bind. Pile some of this mixture on each pear 
half and garnish with small strips of ginger. Serve in individual dishes, 
with a border of crisp lettuce. 


PRUNE SALAD 


12 prunes . 4 tablespoons grated cheese 
1 tablespoon chopped walnuts . pinch salt 
lettuce . French dressing 


Soak the prunes overnight, then slip out the stones. Mix the cheese with 
the chopped nuts, add salt and fill the cavities in the prunes with this 
mixture. Place lettuce in a shallow salad dish, arrange prunes on top 
and pour the dressing over. 


SALAD SLICES 


2 large onions 
4 teacup each white vinegar and cold water 
1 tablespoon caster sugar . 4 teaspoon salt . lettuce 


Peel and slice the onions thinly. Mix the vinegar with the water and soak 
the onions in this mixture for two or three hours. Add sugar and salt 
while soaking. Drain the slices and serve on lettuce, sprinkling a little of 
the vinegar liquid over them. 


SALMON PYRAMID 


One 8 oz tin salmon . 2 tablespoons cooked rice 
1 grated raw carrot . 1 lettuce . a piece of cucumber 
2 or 3 tomatoes . salad cream . parsley 


Flake the fish in a bowl, removing any bones and skin. Add rice and 
carrot, mix and bind well together. Put a prepared lettuce in a round | 
salad dish and place the salmon mixture in the centre, form it into a 
pyramid shape. Put alternate slices of cucumber and tomato round the 
base, pour a little thick salad cream over the salmon and garnish with 


i f parsley. 
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SALMON SIMPLE 


4 oz tinned or fresh salmon (cooked) 
1 cup cooked mashed potato . salt . pepper . salad cream 
2 tomatoes . 2 oz grated cheese . lettuce 


Flake the fish and mix with the potatoes till thoroughly blended, Season, 
add salad cream and the tomatoes, skinned and chopped. Put spoonfuls 
of this mixture on lettuce leaves arranged on individual plates and 
sprinkle grated cheese over each. 

Tuna fish can be used instead of salmon in this way. 


SARDINE SALAD 


1 lettuce . bunch of mustard and cress 
1 tin sardines . 1 onion . 2 tomatoes . a few cold potatoes 
1 hard-boiled egg . some cooked beetroot 


Wash lettuce and cress, drain well and arrange together in a salad bowl, 
keeping back some of the cress for garnish. Cut each sardine in four and 
chop the onion finely. Put sardines on top of the lettuce, sprinkle onion 
over, then add a layer of sliced tomatoes, followed by another of potatoes. 
Finish off with sliced egg and beetroot. Garnish with cress and serve with 
salad cream. . 


SHRIMP SALAD 


4 tablespoons rice 
2 tablespoons salad oil . 1 tablespoon vinegar 
4 oz picked shrimps . 2 hard-boiled eggs . 1 lettuce 
1 tablespoon chopped parsley . a little paprika — 


Wash the rice and boil in salted water as for curry. Drain well and cool. 
Add the oil and vinegar, then stir in the shrimps and the eggs, chopped. : 
Season if required. Arrange a lettuce in a salad bowl, pile the rice-shrimp 
mixture on to it and sprinkle parsley and paprika on top to give it colour. 


SPANISH SALAD 


2 teacups cooked macaroni . 2 teacups cooked white fish 
salt . pepper . 1 tablespoon vinegar . 
salad cream . clove of garlic . lettuce 
: 4 thin slices of cucumber and green pepper 
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SALAD DISHES 


Prepare macaroni and fish, mix with seasonings and vinegar. Add ° 
sufficient salad cream to bind the mixture smoothly together. Rub a 
salad bowl with a cut clove of garlic, arrange lettuce in it and add the 
mixture. Pile high in the centre and garnish with thin slices of cucumber 
and thin strips of green pepper. 


SUNSHINE SALAD 


3 sweet oranges . 3 sweet apples . 2 bananas 
3 cold new potatoes . 3spring onions . 1 tablespoon salad oil 
1 dessertspoon vinegar . salt . pepper 
sugar . 1 teaspoon capers . lettuce 


Peel the oranges, cut them into rings and remove any stones. Peel, core 
and dice the apples. Peel and slice the bananas. Arrange these fruits in a 
shallow salad dish. Add diced potatoes and sprinkle finely chopped 
onion on top. Combine the salad oil and vinegar smoothly, season with 
salt and pepper and add a good pinch of sugar. Pour over the salad, 
scatter chopped capers on top and make a border of small lettuce leaves. 


SUPPER SALAD 


4 oz cooked meat (ham, meat loaf or tongue) 
2 or 3 hard-boiled eggs . 2 or 3 spring onions 
1 cup cooked green peas . 1 lettuce 
parsley and mint . salad cream 


Chop and cube the meat neatly, slice the eggs and the onions. Add most 
of the peas to the meat. Place the prepared lettuce in a salad bowl, pile 
the meat mixture in the centre and sprinkle with the onion. Put egg 
slices round to form a border, garnishing these with sprigs of parsley. 
Stick small sprigs of mint into the meat and add remainder of peas, here 
and there. Serve with salad cream. 


TOMATO CUPS 


4 large tomatoes . 2 tablespoons salad cream 
1 dessertspoon chopped parsley 
2 tablespoons grated cheese . lettuce 


Cut the top off each tomato and scoop out the centre. Mix this with 
salad cream, parsley and cheese and return to the tomato shells. Place on 


crisp lettuce leaves and serve in individual dishes. ~ 
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TOMATO FLOWERETS 


4 good-sized tomatoes 
4 head cooked cauliflower . bunch watercress 
2 hard-boiled eggs . 1 tablespoon chopped parsley 


Cut tomatoes (peeled) into two, crosswise. Have the cauliflower cold and 
divide it into small flowerets. Arrange watercress in individual salad 
dishes and on top place two tomato halves, cut side up. On each of these 
put a slice of egg and garnish that with a sprig of cauliflower. Any surplus 
egg and cauliflower can be placed round the base of the tomatoes. 
Sprinkle parsley lightly over all. 


TOMATO NESTS 


4 firm tomatoes . some soft cheese 
a little powdered sage . lettuce . mustard . cress 


Halve the tomatoes, scoop out the seeds and some of the pulp. Form 
the cheese into small balls, using butter pats, and flavour with sage. Put 
two or three in each tomato half, arrange on crisp lettuce leaves and 
garnish with mustard and cress. 


TOPPED TOMATOES 


Lettuce . 3tomatoes . 3 hard-boiled eggs 
a small tin of anchovies (or sardines) . a few capers 


Line a flat dish with lettuce leaves. Halve the tomatoes, arrange on the 
lettuce (cut side up) and top each with half a hard-boiled egg, shaving a 
piece off the end of each so that it stands upright. Surround with 
anchovies and sprinkle with a few capers. 


TOMATO CHEESE SALAD 


$lb tomatoes . 4ozcheese . salad cream 
a little made mustard . 1 lettuce . watercress . chives 


Peel the tomatoes and slice thinly. Cut the cheese into very small cubes 
and combine with the tomatoes, a stiff salad cream and mustard to taste. 
Shred the lettuce and divide the watercress into sprigs. Make a bed of 
these in a salad dish, place the tomato mixture on top and sprinkle with 
chopped chives. 
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VEGETABLE SALAD 


1 small head good celery . 4+ 1b brussels sprouts 
3 tablespoons salad cream . 1 tablespoon vinegar 
1 tablespoon grated cheese . 1 or 2 tomatoes 


Chop all the best parts of the celery, after washing it well. Also wash 
and drain the sprouts carefully, then chop finely. Arrange in a salad dish. 
Mix the salad cream with the vinegar and spoon over the vegetables. 
Sprinkle with cheese and garnish with tomato slices. 

This makes an excellent winter salad. It can be varied by adding 
cooked potatoes, grated raw carrot, etc. 


WINTER POTATO SALAD 


14 lb potatoes . milk 


butter . seasonings . 1 teaspoon sugar 
1 tablespoon vinegar . 4 finely-chopped or minced onion 
parsley . beetroot . salad cream 


Boil and mash the potatoes in the usual way, adding a little milk and 
butter to make them smooth. Season, add the sugar, vinegar and onion. 
Mix thoroughly, form in a pile in a salad dish and fork it up into a 
pyramid shape. Garnish with parsley and arrange a border of beetroot 
round the base. Serve quite cold with salad cream. 


MOULDED SALADS 


BEETROOT JELLIES 


4 pint white vinegar . 1 dessertspoon pickling spice 
1 red table jelly (red currant is best) . 4 pint hot water 
2 or 3 cooked beetroot . about 2 tablespoons chopped pickles 


Put vinegar and spice in a lined saucepan and bring to the boil, then 
remove from heat and leave for an hour. Dissolve the jelly with the 
measured amount of hot water and when the spiced vinegar is ready, 
strain it in, mixing well. Peel and dice the beetroots. Have the pickles 
well drained and chopped. Arrange in rinsed individual moulds, pour in 
the liquid to cover completely, then leave to set. Turn out when firm and 


serve with green salad garnish. = 
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BEETROOT SALAD 


2 medium-sized cooked beetroots . 1 red table jelly 
4 pint hot water . 4 pint white vinegar | 


Slice cooked and peeled beetroot thinly and place in a salad bowl. Dis- 


solve the jelly in the hot water, add vinegar and pour over the beetroot. 
Leave to set. Serve in the dish, garnished with parsley. 


CHEESE SALAD IN ASPIC 
1 pint aspic jelly 
cooked vegetables—carrots, turnip, green peas, etc. 


some cream cheese 


Make a pint of aspic jelly according to directions on the packet. Pour a 


little into rinsed individual moulds and decorate the bottom of each with 


diced pieces of vegetables, some green peas, etc. Cut the cheese into dice 
and mix with the vegetables and the remainder of the aspic. When the 
decorations are setting, put in the mixture and leave till quite cold. Turn 
out and garnish with salad. 


FISH SALAD MOULD 


4 1b cooked fish either fresh or tinned 
4 Ib green peas . 1 tomato . 1 tablespoon chopped parsley 
1 tablespoon vinegar . + pint light stock 
14 tablespoons gelatine . 2 tablespoons boiling water 


Flake the fish finely, removing any bones and mix with the peas, tomato 
(chopped), parsley, vinegar and stock. Dissolve the gelatine in the water 
and stir into the mixture. Season if-required, pour into a rinsed mould 
and leave to set. Turn out when required. 

When available use fish stock. 


SALAD JELLIES 


4 oz gelatine . 2 tablespoons cold water 
+ pint boiling water , 1 tablespoon lemon juice 
3 tablespoons vinegar . 1 dessertspoon sugar . 1 teaspoon salt 
1 teacup each cooked green peas and cooked diced carrots 
+ teacup each diced cucumber and chopped spring onion 


oe the gelatine in the cold water for a few minutes. Mix boiling water 
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with lemon juice, vinegar, salt and sugar; stir in the gelatine and mix well. 
Leave till cold and add prepared vegetables. Mix thoroughly, pour into 
small rinsed moulds and leave to set. Turn out when firm. 


SALAD MOULD 
1 packet lemon jelly . 13 cups hot water 
1 dessertspoon vinegar . 1 dessertspoon Worcester sauce 
teaspoon dry mustard . 2 tablespoons thick salad cream 
breakfastcup cooked, minced roast beef, lamb or mutton 
1 teaspoon grated horseradish or 1 dessertspoon chopped mint 


= al 


Dissolve the jelly in the hot water and add the vinegar, sauce and mustard. 
Leave in a cool place until beginning to thicken, then stir in prepared 
meat and salad cream. Add horseradish if beef is used and mint if lamb. 
Season further if required, turn into a long shaped mould and leave to set. 
Turn out carefully when required and garnish with saladings. 


TOMATO BORDER MOULD 


4 large tomatoes . 1 oz butter or margarine 
1 oz cornflour . a little milk . 3 hard-boiled eggs 
x 2 tablespoons fine white breadcrumbs 
seasonings . green peas . lettuce 


Skin the tomatoes, cut them in pieces and cook gently in the butter for a 
few minutes. Mix the cornflour with sufficient milk to dilute it smoothly, 
stir in and continue cooking until the tomatoes are soft. Add the eggs, 
well-chopped, breadcrumbs, and seasonings to taste. Pour into a small 
rinsed border mould and leave to set. When ready, turn out, fill the 
centre with green peas and surround with lettuce. Serve with salad 
When a border mould is not available use a plain round mould with a- 
plain round tumbler placed in the centre. 
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VEGETABLE DISHES 


». There is a lot more to vegetable cooking than boiling potatoes and 
cabbage and there are a host of interesting vegetable dishes well worth 
trying. They not only ring the changes in the vegetable additions to the 
meat course, but make delightful fare on their own. Consider some of 
these, for instance. 


ASPARAGUS FLAN 


I dozen stalks asparagus . 2 hard-boiled eggs 
1 breakfastcup thick, seasoned white sauce . 2 0z grated cheese 
short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 


Tie thoroughly cleaned asparagus in a bundle and stand in a deep pan 

_ half-filled with boiling slightly salted water. Boil for 30 to 40 minutes 

till tender, keeping the green tips out of the water so that they cook in 

the steam (this is the procedure when cooking asparagus for all vegetable 
purposes). When ready, discard the thick ends and let the rest cool. 

Make the pastry (see pastry making) and line a flan ring or sandwich 

tin with it. Make the edges neat by fluting them. Arrange two stalks of 

asparagus between slices of egg in the pastry and fill up the dish in this 

way. Pour the sauce over and sprinkle the cheese on top. Bake in a 


_ moderately hot oven till the pastry is ready, 25 to 30 minutes. Oven heat . 
5 or E or 400°F. , ; 
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ASPARAGUS TOPPERS 


About a dozen asparagus tips (cooked as in previous recipe) 
4 slices bread . butter . 4 or 5 tomatoes . 4 oz grated cheese 
salt . cayenne pepper . Worcester sauce 


When fresh asparagus is not available use the contents of a small tin. 
Trim the slices of bread, butter them and cover with thin slices of tomato. 
Place asparagus tips on top. Mix the cheese with seasonings and a little 
sauce. Spoon this over the asparagus and tomatoes and put under the 
grill to heat through and brown nicely on top. 


BEANS A LA BONNE FEMME 


" lb butter beans . water 
salt . 2 oz butter or margarine 
1 teaspoon chopped parsley . pepper 


Wash beans and soak overnight in water to cover. Then simmer steadily 
for 2 or more hours, adding salt and more water if necessary. When 
ready, beans should be easily crushed but should not be mushy. Drain, 
but reserve half teacup of the liquid. Put beans back in the saucepan, 
add butter or margarine, parsley and the liquid. Shake well over a low 
heat till the fat melts and coats the beans, add pepper and more salt if 
required and, when very hot, turn into a vegetable dish. This is delicious 
with any kind of meat. 


BEETROOT, BUTTERED 


3 medium-sized beetroots 
2 oz butter or margarine . 10z flour . 4 pint cold water 
salt . pepper . 2 tablespoons vinegar . 1 teaspoon sugar 
2 teaspoons grated onion 


Boil the beetroots, then peel and slice them. Melt 1 oz of the butter in a 
saucepan, stir in the flour and blend till smooth. Add the water gradually, 
season, then add other ingredients and simmer for 5 minutes. Add sliced 
beetroots and cook for a further 10 minutes. Place the slices of beetroot 
on a hot serving dish, add the remainder of butter to the sauce and stir 


till quite melted. Pour over the beetroot and serve. ing 
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BEETROOT MOUSSE — : 


3 medium-sized beetroots 
1 large onion . 1 oz butter . salt . pepper 
1 breakfastcup parsley sauce 


Boil beetroots in the usual way then skin them. Put through the mincer 
while hot and mince the peeled onion at the same time. Stir in butter and 
seasonings to taste. Grease a pudding bowl, put in the mixture and cover 
with greased paper. Tie down and steam for 1 hour. Have parsley 
sauce ready, turn out beetroot, pour the sauce over and round and serve 
at once. 


BOMBAY CAULIFLOWER 


1 medium-sized cauliflower . 1 large onion . 1 large apple 
2 oz light dripping . 1 level tablespoon curry powder 
1 tablespoon vinegar . 1 dessertspoon lemon juice 
% teacup milk . salt . a little sugar 


1 teacup brown gravy or stock, thickened and browned 


Boil the cauliflower and keep hot. Chop the peeled onion and apple and 
fry in a pan with the dripping for a few minutes. Blend curry powder 
with the vinegar, lemon juice and milk, pour over the onions and apple 
and cook for 5 minutes. Add gravy and seasonings to taste and simmer 
for about 30 minutes, till nicely thickened. Divide the cauliflower into 
sprigs, arrange on a hot dish and pour the sauce over. Serve with 
chutney. . 


BRAISED VEGETABLES 


2 lb onions and celery mixed . water 
salt . pepper . 1 oz butter or margarine 
a little stock or water . chopped parsley 


Peel the onions but keep them whole. Put in a pan with coid water to 


cover, bring to the boil and cook for 20 to 30 minutes, according to size. 


‘Clean celery and cut into small pieces. Put in a separate saucepan and 


boil, with water, for about 10 minutes. Drain both vegetables. Melt the 
butter in a casserole, toss onions and celery in it, add seasonings and pour 
in about 1 teacup stock or water. Cover and bake for an hour, or till 
required. Drain off surplus liquid before serving and sprinkle chopped 
parsley on top. This makes a good winter vegetable to cook and serve 


_ with a joint. Oven heat 4 or D or 375°F. 
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CABBAGE AU GRATIN 


1 cabbage . salted water . +4 teacup grated cheese 
4 teacup white breadcrumbs . 2 or 3 rashers of bacon 


Wash, trim and quarter a good cabbage. Cook in boiling salted water 
until nearly ready, then drain well, chop coarsely and season to taste. 
Press into a greased fireproof dish. Sprinkle cheese and crumbs all over 
the top and cover with strips of bacon. Place in a moderately hot oven 
and bake for about 25 minutes, or till the bacon is crisply cooked. Oven 
heat 5 or E or 400°F. 


CABBAGE CASSEROLE 


1 cabbage heart weighing about 1 lb 
1 pint cheese sauce . seasonings . 1 tablespoon grated cheese 


Use only the white part of the cabbage for this dish and cook it till tender 
in salted water. Strain well when ready and press with a wooden spoon to 
remove all the water. Chop finely and put a layer in a greased casserole. 
Make a pouring cheese sauce and cover the cabbage with a layer of it, 
then repeat layers until used up, finishing with sauce. Season cabbage 
layers as required. Sprinkle grated cheese on top and place in a moderate 
oven for 20 minutes, to heat through and brown the top. Oven heat 4 or 
D or 375°F. 


CARROTS, GLAZED 


About a dozen medium-sized young carrots 
boiling water . salt . 20z margarine . 1 tablespoon sugar 
1 teaspoon vinegar . 1 tablespoon chopped mint 


Clean the carrots and cut each in two, crosswise. Cook in boiling water 
for about 15 minutes, or till just tender. Drain and sprinkle lightly with 
salt. Melt the fat in a pan, add the sugar, vinegar and mint and mix well 
till blended. Put in the carrots and heat thoroughly, turning them over till 
lightly glazed. Serve with lamb or mutton. 


CARROTS WITH ONIONS 


4 medium-sized onions 
1 breakfastcup white sauce . 1 teacup grated raw carrot 
salt . pepper . chopped parsley 
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Peel the onions and boil them in salted water till tender. Drain well and 
chop finely. Have the sauce hot, add onions and raw carrot to it, season 
to taste and stir over heat till piping hot. Turn into a dish and sprinkle 
parsley on top. 


CARROTS WITH CELERY 


Equal amounts of carrots and celery 
white sauce . parsley 


Cook equal amounts of sliced carrots and chopped celery together till 
quite tender. Drain well and coat with white sauce, using some of the 
vegetable water instead of milk. Sprinkle with well-chopped parsley 
before serving. 


CELERY AU GRATIN 


3 or 4 sticks fine celery . 4 oz mushrooms 
salt . pepper . 4 pint white sauce 
fine white breadcrumbs . grated cheese . butter 


Wash and trim celery, cut into 2 inch lengths and boil in salted water for 
20 minutes. Prepare mushrooms, chop them evenly and fry in a little 
bacon fat or butter till tender. Add to the hot white sauce. Put cooked, 
drained celery in a greased fireproof dish, cover with the sauce (seasoned) 
and sprinkle breadcrumbs all over. Cover with a layer of grated cheese, 
add a few shavings of butter and brown gently under the grill until the 
cheese melts. 


LETTUCE LEAVES, STUFFED 


1 medium onion . 14 0z butter or margarine 

1 teacup cooked ham, chicken or other meat. 
1 teacup white breadcrumbs . 1 beatenegg . salt . pepper 
fresh outer leaves of lettuce . 2 0z grated cheese 


Chop the onion finely and fry in the butter till lightly coloured. Add the 
meat, crumbs, egg and seasonings. Stir and heat slowly, till well-mixed. 
Wash and dry some picked lettuce leaves, put 2 tablespoonfuls of the 
mixture in the centre of each of them and roll up. Lay in a buttered 
baking dish and sprinkle grated cheese over. Bake in a moderate oven 
08 abot 20 minutes, or till the leaves are tender. Oven heat 4 or D or 
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MARROW, STUFFED 


5 or 6 oz cooked pork or other meat 
3 tablespoons rolled oats . 1 tablespoon tomato sauce 
2 tablespoons milk . 4 teaspoon made mustard 
1 medium-sized vegetable marrow 


Mince the meat, add the oats, sauce, milk and mustard. Peel the marrow 
but keep it whole. Cut a lengthwise wedge from it and scoop out the 
seeds and soft pulp. Stuff the meat mixture into the marrow and fit the 
wedge in position again. Wrap completely in well-greased greaseproof 
paper and place in a greased baking tin. Bake in a moderate oven for 
about 45 minutes, or till tender. Oven heat 4 or D or 375°F. 


MEXICAN FRITTERS 


llargecorncob . 202 self raising flour 
1 teaspoon salt . pinch pepper . 1 egg 
4 tablespoons milk . fat for frying 


Remove the husks and silky threads from the cob and boil in salted 
water till tender, from 10 to 20 minutes, depending on freshness. Strip 
the grain from the cob when cooked. Make a batter with the flour, 
seasoning, beaten egg and milk and beat well. Stir in the cooked corn 
and fry tablespoonfuls of the mixture in a little hot fat till golden brown 
on both sides. Serve hot, with tomato sauce, bacon, etc. 


MUSHROOMS IN BATTER 


1 1b small mushrooms . a little bacon fat 
4 oz flour . 1 egg . +4 pint milk . salt . pepper 
4 level teaspoon baking powder 


Prepare the mushrooms and fry them till cooked in a little bacon fat or 
butter. Meantime sift the flour, drop in the egg and beat well. Add milk 
gradually and beat till smooth and bubbling. Set aside till required. Then 
add baking powder and pour into a greased fireproof dish. Sprinkle 
seasonings over the cooked mushrooms and drop into the batter. Bake ia 
a fairly hot oven for 30 to. 40 minutes, till puffed up and golden brown. 
Oven heat 6 or F or 425°F. fe 
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MUSHROOM SAVOURY 


1 1b mushrooms . 4 pint good white sauce 
1 egg yolk . a little lemon juice 
breadcrumbs . butter 


Prepare the mushrooms, place in a pan with sufficient water to cover 


them and boil for 5 minutes. When ready drain well. Have the sauce 


hot, add the egg yolk to it and stir in a squeeze of lemon juice. Place the 
mushrooms in a greased fireproof dish, pour the sauce over them and 
sprinkle fine white breadcrumbs on top. Add a few shavings of butter 
and put under a moderate grill to brown the top a little. 


ONIONS AU GRATIN 


4 medium-sized onions 
1 tablespoon flour . salt . pepper . 1 teacup milk 
1 tablespoon margarine . 4 tablespoons fine white breadcrumbs 
2 tablespoons grated cheese 


Peel the onions, place in a pan of salted water and boil for 20 minutes. 
Drain well and transfer to a greased fireproof dish. Sprinkle with flour, 
salt and pepper and pour in the milk. Add shavings of margarine, cover 
the dish and bake in a moderate oven for about an hour. Mix the crumbs 
with grated cheese and when the dish is nearly ready, sprinkle over the 
onions and cook, uncovered, until nicely browned all over. Oven heat 
4 or D or 375°F. 5 


ONION PIE 
4or 5 large onions . 2 packed teacups white breadcrumbs 
salt . pepper . 1 oz margarine . 1 teacup brown gravy 


2 teacups well-mashed potatoes . 1 tablespoon chopped parsley 
_ Partly boil peeled and sliced onions, then drain them. Butter a deep fire- 


proof dish and sprinkle a layer of crumbs in it. Cover with a layer of — 


onions, season and add a few dabs of margarine. Continue with alternate 
layers until the dish is three-parts full, making the last layer of crumbs. 


; _ Pour in the gravy, add any remaining margarine and cover loosely with 
greased paper. Bake for 45 minutes then cover with well-mashed 


potatoes and cook till browned on top. Sprinkle with parsley before 


serving. Oven heat 4 or D or 375°F. 
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ONIONS, STUFFED 


5 or 6 Spanish onions . 40z cooked minced meat 
salt . pepper . 4} pint gravy . a little margarine 


Peel the onions but keep them whole and place them in a pan of boiling 
salted water. Simmer for 30 minutes, then lift out, drain well and remove 
the centres of the onions. Chop this finely, add it to the cooked meat, 
season well and stir in a few drops of the gravy to moisten the mixture. 
Stuff the onions with this, then stand upright in the pan again, but this 
time add gravy instead of water. Put pats of margarine on top of each 
onion, cover the pan and cook slowly for another 30 minutes, or till 
tender. To test, run a skewer gently into the onions. Serve on a hot dish 
with the gravy poured round. 


PARSNIP CRISPS 


14 lb parsnips . 2 or 3 oz grated cheese 


Peel the parsnips and cook in boiling salted water till tender, cutting them 


into chunks 
Roll the chu 
and cook in 
Serve at onc 


Boil the pot 
dice neatly. 


before or after cooking as preferred. When soft drain well. 
nks in the cheese till well coated, then place in a greased dish 
a moderately hot oven till golden brown, about 15 minutes. 
e. Oven heat 5 or E or 400°F. 


PARSLEY POTATOES 


6 medium-sized new potatoes 
4 teacup milk . 2 tablespoons chopped parsley a 


atoes in salted water, keeping the skins on. Then peel and ~ 
Return to the rinsed pan, add the milk, season further if 


required and cook for a few minutes till thick. Stir in parsley, mix well 
and serve at once. 


PEASE PUDDING 


4 lb split dried peas . 4 oz butter or margarine 
salt . pepper - 1 teaspoon sugar 


Wash the peas well and soak them in water to cover overnight. Next day 
tie them loosely (to allow them to swell), in a pudding cloth. Put in a pan 
of boiling water and boil for 3 to 4 hours, till the peas are quite soft. Hold 


the cloth with the peas in it over the pan for a few minutes to drain out all 
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the water, then turn the peas into a basin and bruise them till quite 
smooth with a fork. Add salt, pepper and sugar with margarine or butter 
and when well-mixed return to the cloth and tie up tightly. Boil for a 
further 20 minutes, then turn out in a round shape on to a hot dish. 
Serve with pork, ham or bacon. 

A beaten egg can be added with the butter, etc. to make a richer 
pudding. 


PEPPERS, STUFFED 


4 good-sized green peppers . 1 small onion 
4 oz cooked meat . 4 tablespoons white breadcrumbs 
1 teaspoon each sharp brown sauce, salt and pepper 
1 medium-sized tin tomato soup. 1 oz margarine 


Take the cores from the peppers and scoop out the seeds with a sharp 
knife. Place the shells in a pan of boiling water to cover and boil for 5 
minutes. Meantime mix the meat (finely chopped or minced) with the 
breadcrumbs, sauce and seasonings. Drain the peppers when ready, stuff 
the filling inside them and dot the top with a little margarine. Grease a 
deep baking dish, place the peppers, upright, in it and pour in the un- 
diluted tomato soup. Cover with a lid and bake in a moderate oven for 
30 minutes, then remove the lid and cook, uncovered, for a further 10 
minutes. Oven heat 4 or D or 375°F. 


PEPPERS, STEWED 


4 medium-sized green peppers 
4 tablespoons boiling water 
2 0Z margarine or butter . salt . pepper 


Cut the peppers in half lengthwise and remove the stem ends. Scoop 
out the seeds and inner membrane. Cut into thin strips. Place in a sauce- 
pan with the water and other ingredients and cook gently for about 10 
minutes till tender. Serve as a vegetable. 


POTATO CHOWDER 


5 or 6 medium-sized potatoes 
2carrots . lonion . 1ozmargarine . salt . ‘pepper 
medium-sized tin cream of mushroom soup 
, the same quantity of water . 1 tablespoon chopped parsley 


ae and thinly slice the potatoes, scrape and slice the carrots and peel 
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and slice the onion. Grease a roomy casserole and put in the vegetables 
in layers. Sprinkle each with a little salt and pepper and dot with 
margarine. Mix the soup with an equal amount of water and pour over 
the vegetables. Cover and bake in a moderately-hot oven for 35 minutes, 
then uncover and cook for another 25 minutes, or till the vegetables are 
tender. Sprinkle parsley on top just before removing from the oven. 
Oven heat 5 or E or 400°F. 


POTATO CRISPIES 


2 lb potatoes . 2 0z margarine . salt . pepper 
1 egg . 2 or 3 tablespoons hot milk . a few rashers bacon 


Boil the potatoes in the usual way, drain and mash them. While hot, stir 
in margarine, mix thoroughly and add beaten egg with seasonings. Then 
add sufficient milk to make the mixture smooth and thick. Let it cool a 
little, then form into rolls with floured hands. Cut each rasher of bacon in 
two or three pieces according to size and wrap each potato roll in a strip. 
Place on a baking tin and bake in a moderately hot oven for 15 to 20 
minutes, till bacon and potato rolls are crisp and nicely browned. 
Serve very hot. Oven heat 5 or E or 400°F. 


POTATO CROQUETTES 


1 Ib cold, cooked potatoes . 2 eggs . salt . pepper 
1 teaspoon chopped parsley . browned breadcrumbs 


Press the potatoes through a fine sieve and put in a pan with 1 beaten egg 
and half of the other. Season well and heat gently for a few minutes with- 
out allowing the mixture to boil. Set aside till cold, then add parsley. 
Form into large cork shapes and coat with the remainder of the egg. 
Roll in breadcrumbs and fry for a few minutes till golden brown in 
-smoking-hot, deep fat. Drain well and serve with grilled or fried bacon 
or any meat dish. 


PUMPKIN PIE 


4 oz cooked minced meat . 4 oz dry bread 
1 level teaspoon mixed herbs . salt . pepper 
1 tablespoon melted margarine . 1 lb prepared pumpkin 
1 1b tomatoes . 4 pint stock or gravy 


Prepare the meat. Soak the bread in water or milk, then squeeze it. ao - 
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to the meat with the herbs.and seasonings and mix to a paste with the 
margarine. Peel and slice the pumpkin thinly and slice the tomatoes. 
Place layers of pumpkin, tomatoes and the paste in a casserole, making 
the top of pumpkin. Add the stock or gravy and bake in a moderate oven 
for 45 minutes to 1 hour. 

When pumpkins are not available, vegetable marrow can be used. 
Oven heat 4 or D or 375°F. 


RED CABBAGE SAVOURY 


1 oz butter or margarine ~ 


1 lb shredded red cabbage . 1 large onion 
1 large cooking apple . 2 tablespoons stock or water 
1 tablespoon vinegar . 1 good teaspoon soft brown sugar 
2 teaspoons salt . pepper 


Melt the fat in a pan and add the prepared cabbage, the onion and apple, 
peeled and sliced, the stock and vinegar. Sprinkle in sugar, salt and 
pepper and cover with a fitting lid. Cook gently for about 40 minutes, 
or until the cabbage is tender, shaking the pan occasionally to prevent 
the contents sticking. When ready, serve without draining, piling the 
mixture on a hot dish. 


SPROUTS WITH SAUCE 
1 Ib Brussels sprouts 


2-or 3 sticks celery . milk . 11 0z flour 
1 teaspoon each made mustard and Worcester sauce 
salt . pepper 


Prepare the sprouts and chop the celery. Cook together in a little boiling 


salted water for 15 minutes. Drain and keep the vegetables hot. Make 


the vegetable stock up to 4 pint with milk, blend the flour with a little © 


more milk and cook together to form a sauce, stirring all the time. Add 
mustard and Worcester sauce, salt and pepper to taste and cook for a 
few minutes. Pour over the hot vegetables. 


SPINACH SUPREME 


2 cups well-cooked spinach . 1 cup cheese sauce 
4 eggs . 4rashers bacon . salt . pepper 


Cook spinach in a very little water, drain it well and chop finely. Butter — 


four individual baking dishes and divide the cheese sauce between them. 
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Put a layer of spinach on top, and break an egg in the centre of each. 
Season lightly and top with two half slices of bacon. Place in a 
moderately hot oven and bake till the eggs and bacon are cooked, about 
15 minutes. Oven heat 5 or E or 400°F. 


SUMMER MEDLEY 


2 oz butter or bacon fat . 1 oz flour 
6 young carrots . 1 dozen small new potatoes 
1 dozen small spring onions . 2 Jb green peas 
1 medium lettuce . salt . pepper . # pint stock 


Melt the fat in a pan, sprinkle in the flour and stir over heat for a minute 
or two. Add the carrots, potatoes and onions, sliced evenly, the green 
peas and the lettuce, torn in shreds. Stir in stock and seasonings to taste, 
cover and simmer for 30 to 40 minutes till the vegetables are tender. Do 
not stir, but shake the pan occasionally to prevent contents sticking to 
the bottom. When ready most of the liquid should be absorbed but do 
not drain off any that remains. Serve as a main dish or as an accompani- 
ment to cold meat, etc. 


TOMATO SAVOURY 


4 1b tomatoes . 1 onion . 4 0z butter or margarine 
14 to 2 lb vegetable marrow . salt 
pepper . pinches of mixed herbs and sugar 


1 pint hot water . chopped parsley 


Fry the tomatoes and onion in the fat for 5 minutes, slicing both finely 
before doing so. Prepare the marrow and cut it into small pieces. Add 
to the tomato mixture with herbs, seasonings and hot water. Cover and 


boil gently for about 30 minutes, or until the marrow is tender. Turn on 


to a hot dish and sprinkle chopped parsley on top. 


TOMATOES, STEWED 


14 lb tomatoes . 1 tablespoon flour 
4 teaspoon sugar . 1 oz margarine 
1 small onion , salt . pepper 


Peel and quarter the tomatoes. Mix the flour with sugar and margarine in 
a saucepan, put in the tomatoes and the onion, finely-chopped. Bring to 


the boil, season and simmer for about 10 minutes till soft and ge 
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TURNIP CREAM. 


1 lb each cooked Swede turnip and potatoes 
2 cooked carrots 


Mash the turnip and potatoes with 1 carrot, add seasonings and a little 
butter. Slice remaining carrot and arrange in the bottom of a fireproof 
dish, lightly greased. Put in the turnip mixture and bake in a moderate 
oven for 30 minutes. Turn out to serve. Oven heat 4 or D or 375°F. 


VEGETABLES AU GRATIN 


1 good-sized cauliflower 
1 lb green peas . 4+ lb tomatoes 
1 oz margarine . 1 large teaspoon chopped chives 
salt . pepper . 3 oz grated cheese 


Separate the cauliflower into large-sized sprigs and wash well, reserving 
stalks for soup. Cook sprigs with the peas in boiling, salted water till 
tender, about 10 minutes. Skin the tomatoes and chop up roughly. Melt 
margarine in a saucepan, add tomatoes and cook till soft. Stir in chives, 
seasonings and 2 tablespoonfuls of the liquid from the boiled vegetables. 
Place drained cauliflower and peas in a greased fireproof dish, pour the 
tomato mixture over them and sprinkle thickly with cheese. Put under 
the grill until the cheese melts. 


VEGETABLE CASSEROLE 


2 carrots . 2 sticks celery 
1 small cauliflower . 4 or 5 potatoes 
1 oz margarine . 1 oz flour . 1 teacup milk 
2 tablespoons grated cheese . 1 tablespoon chopped parsley 
salt . pepper . 1 tablespoon browned crumbs 


Prepare, then partly cook all the vegetables in slightly-salted water. 

When ready drain, but reserve 14 teacups of the liquid. Dice or finely 

chop the mixed vegetables. Melt the margarine in a saucepan, stir in 

flour, add milk gradually and, when smooth, the vegetable liquor. Cook 

for 2 few minutes, add cheese, parsley and seasonings. Put alternate 

layers of vegetables and sauce in a greased casserole an sprinkle crumbs 

or AP: Bake for 30 minutes in a moderate oven. Oven heat 4 or D or. 
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WELSH HOT-POT 


1 1b leeks . 4 0z bacon 
2 lb potatoes . 2 tablespoons chopped parsley 
salt . pepper . stock or water 


Wash the leeks very thoroughly, splitting them and removing roots and 
top leaves. Drain well and chop up small. Cut the bacon into small 
pieces and fry it in a pan. Add the leeks and continue cooking for a few 
minutes. Grease a hot-pot dish and arrange potatoes, peeled and sliced, 
leeks, bacon and chopped parsley in it. Season each layer and finish with 
potatoes. Pour in stock or water to come half way up the dish. Cover 
and cook in a moderately hot oven for 1 hour. Ten minutes before 
serving, remove the lid to brown the potatoes, adding a little butter or 
bacon fat if needed on top. Oven heat 5 or E or 400°F. 
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There is nothing about sauce-making to daunt the least experienced of — 


housewives, provided the job is carried out on simple, practical lines, 


and nothing alarming about sauces with imposing names like Béchamel, — 
- Espagnole, Hollandaise, etc—an extra pan and a little more time, 


perhaps, but that is a small price to pay when the results are so good. : 


Working from a basic white and brown, here is a selection to suit most 
needs. 


SAVOURY SAUCES 


BASIC WHITE SAUCE 


1 oz butter or margarine . 1 oz plain flour 
+ pint milk or milk and vegetable stock 
salt . pepper . pinch grated nutmeg 


Butter or margarine can be used, but the flour should always be the z 


plain kind. Cornflour may be used, however, if preferred. 
Melt the fat in a saucepan and when hot, stir in the flour, drawing the 


pan away from the heat when doing so. Cook over the heat, stirring with 2 
a wooden spoon, for a few minutes, then remove again and add a little of 
the milk. Mix till well-blended, add more gradually and stir over the — 
heat until all is added and the sauce comes slowly to the boil. Cook for — 
4 or 5 minutes, adding seasoning while doing so and stirring all the time. _ 
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The sauce is then ready for additions or for serving as savoury white 
sauce. 

: When making a sauce for fish dishes, use some fish stock instead of 
milk, if liked. If a slightly thinner sauce is required, add a little more 
liquid very gradually. 


The following sauces can be made from the above basic sauce with 
the additions required. 
ANCHOVY SAUCE 
Add 1 to 2 teaspoons anchovy essence to the white sauce and season 
sparingly with salt. Serve with fish. 
BECHAMEL SAUCE 


Put a slice or two of onion, carrot and celery with a bay leaf, mace and a 
few peppercorns in the milk to be used for the sauce and infuse slowly for 
about 30 minutes to bring out the flavours. Strain, cool and use as in the 
basic recipe. To make the sauce rich for a special occasion, add 2 table- 
spoons cream when ready to serve. 


CAPER SAUCE 


Add 1 dessertspoon chopped capers and 1 dessertspoon vinegar to the 
basic sauce, but omit the nutmeg. Serve with boiled mutton. 


CHEESE SAUCE 
Add 2 to 3 oz grated cheese to the basic white sauce just before serving 
and stir till melted. Serve with vegetable and egg dishes. 
CUCUMBER SAUCE 
Add 4 oz steamed and diced cucumber with 1 teaspoon lemon juice and 
heat thoroughly. Serve with fish. 
EGG SAUCE 


% Add 2 chopped hard-boiled eggs with a few drops jemi juice and omit 
nutmeg. Serve with chicken, fish, etc. 
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HORSE-RADISH SAUCE 


Add 2 tablespoons grated horse-radish to white sauce with a few drops 
lemon juice and pinches of cayenne pepper and sugar. Serve with roast 
beef, ; 


MAITRE D’HOTEL SAUCE (Parsley Sauce) 


Add 1 tablespoon chopped parsley, a few drops lemon juice, a shake of 
cayenne pepper and, if liked, a tablespoon of cream to the basic sauce. 
Serve with fish and vegetable dishes. 


ONION SAUCE 


Either finely chop or sieve 1 large cooked onion and add to the basic 
sauce. Heat carefully. Serve with mutton, pork, etc. 


SHRIMP SAUCE 
Add 4 teacup chopped shrimps to the white sauce. Serve with fish. 


TARTARE SAUCE (Simple) 


Add 2 tablespoons mayonnaise, 1 dessertspoon each chopped capers, 
gherkins and parsley to the basic sauce and heat, without boiling again. 
Serve with fish. 


BASIC BROWN SAUCE 


1 oz good dripping . 1ozflour . 4 carrot 
z onion , 4 pint stock . salt . pepper 


Melt the dripping in a saucepan, stir in the flour and the pieces of vege- — 
table, cut up small. Cook till the mixture becomes brown, stirring 
frequently to prevent burning. Add liquid gradually, stir till boiling, 
_ simmer for 10 minutes, then strain through a strainer. Return to the pan, 
season well and re-heat. 


ESPAGNOLE or SPANISH SAUCE 


Make as above basic brown sauce, but add an extra oz dripping and 2 
130 


SAUCES AND STUFFINGS 


tomatoes, 2 or 3 mushrooms and 2 oz chopped ham or bacon. Cook 
these ingredients with the dripping and flour, etc. stir in stock and cook 
slowly for 15 to 20 minutes before straining. A little more stock or a 


ee ool of sherry can be added when re-heating. Serve with meat, 
etc. 


MUSHROOM SAUCE 


‘Add 2 0z fried, chopped mushrooms to above Espagnole sauce and cook .- 
for a few minutes. Cooked, finely-chopped mushrooms can also be added 
to the basic white sauce. Serve with chicken, etc. 


PORT-WINE SAUCE 


Add 1 or more glasses of port wine to Espagnole sauce. Serve with roast 
hare, game, etc. 


BLACK BUTTER SAUCE 


2 oz unsalted butter . 14 tablespoons vinegar 
salt . pepper . 2 teaspoons finely-chopped parsley 


Divide the butter into small pieces and put it in a small, strong saucepan. 
Heat until golden brown in colour, then remove from the heat and allow 
to cool. Put the vinegar in another small pan and reduce it by about half. 
Stir in the butter, re-heat, season and add the parsley. 


BREAD SAUCE 


1 pint milk . 1 small onion 
1 clove . 1 teacup fine white breadcrumbs 
salt . pepper . 4 oz butter or margarine 


Put the milk in a saucepan, add the onion (peeled and with the clove 
stuck in it) and bring to the boil. Stir in the breadcrumbs and simmer for 
15 to 20 minutes, then remove the onion and clove, season to taste and 
stir in the butter. | 


_ CRANBERRY SAUCE 


1 lb cranberries . 4 pint water 
6 oz sugar . port wine 
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Pick over the berries, wash‘them well and put in a pan with the water. 


Cook over a gentle heat until reduced to a pulp. Add the sugar and a 
little port wine to taste. Stir well before serving. _- 
Tinned cranberries can be used when fresh are not available. 


HOLLANDAISE SAUCE 


14 oz flour . 4pint milk . 4 oz butter or margarine 
4 peppercorns (tied in muslin) . 1 well-beaten egg fe 
3 tablespoons vinegar. salt . pepper 


Blend the flour with a little of the milk, bring the remainder of the milk 
to the boil, add the butter and stir in the blended flour. Cook, stirring all 
the time, for 5 minutes, adding peppercorns while doing so. Remove from 
heat, take out the peppercorns and cool the sauce slightly. Stir in the egg, 
return to the heat and cook gently, still stirring, for a further few minutes. 
Then add the vinegar and seasonings as required. 


HOLLANDAISE (Special) 


2 tablespoons each vinegar and water 
2 oz butter or margarine . yolks of 3eggs . salt . pepper 


Put vinegar and water in a double saucepan and simmer for 3 minutes. 
Add butter, allow to melt, then stir in beaten egg yolks. Stir steadily till 
the mixture thickens and season to taste. 


MAITRE D’HOTEL BUTTER 


1 oz butter . 1 teaspoon finely-chopped parsley 
1 teaspoon lemon juice . salt . pepper 


__ Blend the ingredients all together on a plate, adding seasonings to taste. 
_ Spread the mixture out to harden and use when cold and firm. 


MINT SAUCE 


2 tablespoons finely-chopped mint 
1 tablespoon sugar . 4 pint vinegar 


Chop or mince well-washed fresh mint, place in a sauceboat with the 
Sugar and vinegar (white is better than malt) and stir well. Make an hour 
or more before required, stirring occasionally to dissolve the sugar. 
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TARTARE SAUCE (Cold) 


1 dessertspoon chopped capers 
1 dessertspoon chopped gherkins 
1 teaspoon chopped chives or finely-chopped onion 
4 pint mayonnaise . a few drops lemon juice 


Mix all these ingredients together and add a little seasoning if required. 


TOMATO SAUCE 


1 Ib tipe tomatoes . 1 small onion 
z clove garlic . I1sprig thyme . 4 bay leaf 
1 oz butter . 3ozcornflour . salt . pepper 


Cut tomatoes into pieces, slice the onion and crush the garlic. Put in a 
strong saucepan with the thyme and bay leaf and simmer till the tomatoes 
are quite soft and mushy. A very little water may be required if they are 
not very juicy. Press through a sieve. Melt the butter in a saucepan, add 
the cornflour and blend till smooth. Stir in the tomato purée, cook for a 
minute or two, stirring all the time and season to taste. Serve hot. 


STUFFINGS 


ALL-PURPOSE STUFFING 


2 teacups each shredded suet, medium oatmeal 
2 teacups finely-chopped onions . 12 oz good sausage meat 
1 level teaspoon each salt and pepper 
2 teaspoons mixed dried herbs, or sage, or chopped fresh parsley 


Combine suet, oatmeal and onions, mixing them well, then add sausage 
meat, seasonings and herbs. Bind together with the hands till thoroughly 
blended. The mixture will seem dry, but becomes moist in cooking. 

This is sufficient for a medium-sized turkey and about half quantities 
should be sufficient for a good-sized chicken or duck. 


VARIATIONS OF THIS RECIPE 


Vary herbs to type of bird or fowl, using mixed herbs or fresh parsley for 
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chicken and for turkey, and:'sage for goose or duck. In all cases white 
breadcrumbs can be substituted for the oatmeal, if preferred. 


APPLE STUFFING 


2 large cooking apples . 3 or 4 onions 
3 teacups white breadcrumbs . 2 teaspoons powdered sage 
1 teaspoon grated lemon rind . salt . pepper 


Peel and slice the apples and onions. Cook separately till quite soft, using 
very little water for the apples. Drain the onions well and mix with the 
apples, then add the breadcrumbs, flavourings and seasonings. Use for 
duck or goose. 


BAKED STUFFING 


3 teacups fine white breadcrumbs . 3 oz margarine 
1 finely-chopped onion . 2 teaspoons chopped parsley . salt 
pepper . a good pinch dried sage . 1 egg . a little milk 


Rub the margarine lightly into the crumbs and add the onion, grated if 
preferred, parsley and seasonings. Bind to a stiff paste with beaten egg 
and, if necessary, a little milk. Place in a greased oven baking dish, 
spreading smoothly on top and bake for about 40 minutes. Cover the 
top lightly with greased paper if it tends to become too brown. Serve this 
stuffing in the dish. It is excellent with any kind of bird and convenient 
to serve with a bird that has not been stuffed in the usual way. Oven heat 
4 or D or 375°F. 


CHESTNUT STUFFING 


1 lb chestnuts . water . stock 
2 0z bacon . 2 teacups white breadcrumbs 
2 teaspoons chopped parsley . 1ozbutter . salt 
pepper . alittle gratedlemonrind . 1 egg 


Slit the chestnuts at both ends and boil in water to cover for about 15 
minutes. Then remove and skin them. Put the shelled nuts in a pan with 
sufficient stock to cover, then simmer till quite tender. Rub through a 
sieve, after straining off surplus liquid. Add finely-chopped bacon, bread- 
crumbs, parsley, butter (melted), seasonings and beaten egg. Mix well. 
Use for turkey. ; 
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FORCEMEAT 


2 teacups white breadcrumbs 
4 tablespoons finely-shredded suet . 1 tablespoon chopped parsley 
+ teaspoon mixed powdered herbs . +4 teaspoon grated lemon rind 
salt=._pepper -, _1 egg =. “milk 


Combine the ingredients, binding them stiffly with beaten egg and a little 
milk, if necessary. Use for all everyday purposes, to stuff chicken, fish, 
etc. Seasonings can be varied as liked. The mixture is also suitable for 
forcemeat balls to be served with roast hare, etc. 


SAGE AND ONION STUFFING 


2 onions . 2 teacups white breadcrumbs 
14 ozshredded suet . 1 to 2 teaspoons powdered sage 
Saltau DeDDC leer lero. 


Peel the onions, slice them and boil till tender. Drain, chop finely and 
mix with the breadcrumbs, suet, sage and seasonings. Add the egg to 
make a stiff mixture and use for goose, duck, etc. 


SAUSAGE STUFFING 


1 onion . 2 oz margarine or shredded suet 
1 lb sausage meat . 14 teacups breadcrumbs 
a little milk . sherry . salt . pepper 


Chop or grate the onion and mix with all the other ingredients, adding a 
little milk with 1 tablespoon sherry, if liked, to bind the ingredients 
together. Sufficient for stuffing a turkey. 


BUTTERED CRUMBS 


1 oz butter or margarine 
1 teacup white breadcrumbs 


Melt the butter in a frying pan, sprinkle in the crumbs and cook over a 
fairly slow heat until the crumbs become golden brown. Stir frequently. 
If preferred put the fat in a baking tin and cook in the oven. Serve as a 


arnish for game, etc. 
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SALAD DRESSINGS AND CREAMS 


FRENCH DRESSING 


4 level teaspoon mustard . 4 level teaspoon salt 
1 level teaspoon caster sugar . pinch pepper 
2 tablespoons olive oil . 1 tablespoon vinegar 


Mix the seasonings together and add the oil gradually. When quite 
smooth add the vinegar gradually and stir briskly. Make this dressing as 
required and use at once. To vary add a few drops of Worcester sauce, or 
season with paprika, French mustard or celery salt. 


MY SALAD CREAM 


3 tablespoons milk . 1 good teaspoon dry mustard 
a nut of butter . 14 tablespoons sugar . 1 large egg 
2 tablespoons vinegar . 1 saltspoon salt 


Put the milk and mustard in a saucepan (or use a double boiler) and mix 
till smooth. Add the butter and sugar. Beat the egg and stir it in with the 
vinegar and salt. Cook over a very gentle heat, stirring all the time until 
the mixture begins to thicken. It must not be allowed to boil. Draw aside 
. from the heat and leave to cool and thicken a little further. Then pour 
_ into a medium-sized salad cream bottle. This quantity should just fill the 
bottle and, if covered with a sterilised screw-top lid, will keep for some 
weeks. 


SALAD CREAM (Economical) 


1 oz plain flour . 1 oz sugar 
1 teaspoon salt . 4 teaspoon mustard . 1 egg 
scant $ pint milk . 4 pint vinegar / 


Mix the flour with sugar, salt and mustard. Add the egg (well-beaten) — 
and mix again. Then stir in milk and last of all, very slowly, the vinegar. 


Cook in a double boiler, stirring all the time, until the cream thickens. 
Do not keep. 
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SWISS SALAD CREAM 


2 eggs . 1 small tin sweetened, condensed milk 
% teaspoon salt . 1 teaspoon dry mustard 
good pinch pepper . a little vinegar 


Beat the eggs together well and add the milk while beating. Blend the 
salt, mustard and pepper with a very little vinegar and add, then half fill 
the milk tin with vinegar and stir in slowly. Whisk well. A teaspoon of 
olive oil can be added also or, if preferred, melted butter. When 
thoroughly mixed pour into a bottle with a screw top lid. This will keep 
for a week or two, but should be shaken when using. 


TOMATO DRESSING 
1 cup thick salad cream 
2 tablespoons tomato sauce 


1 dessertspoon Worcester sauce 


Mix the ingredients till smooth and evenly coloured and pour into a sauce- 


___ boat for serving. 


MAYONNAISE 


1 tablespoon olive oil . 1 tablespoon caster sugar 
1 teaspoon salt . 1 teaspoon dry mustard 
yolks of 2eggs . 4 pint vinegar 
4 pint rich milk, or 4 pint milk and 4 pint cream 


Blend the oil, sugar, salt and mustard in a basin. Beat the yolks of the 
eggs together and add, then stir in the vinegar and milk or milk and 
cream. Stand the basin over a saucepan of boiling water (or use a double 
saucepan) and stir over heat until the mixture thickens like custard. This 
mayonnaise will keep for a few days. 
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SWEET SAUCES AND CUSTARDS 


APPLE SAUCE 


1 lb cooking apples . 14 oz sugar 
1 oz butter or margarine . a little water 


Peel, core and slice the apples. Put in a saucepan with the sugar, butter 
and just sufficient water to prevent burning. Cook till quite tender, then 
rub through a sieve and re-heat. Add more sugar if desired. Serve with 
sweet puddings, pancakes, and also with roast pork, duck, etc. 


BRANDY BUTTER 


2 0z butter . 4 oz icing sugar 
1 to 2 dessertspoons brandy 


Cream the butter with the sugar till white and soft. Beat in brandy grad- 
ually to taste, then set aside in a cool place till required. Mark with a 
fork, sprinkle with a little icing sugar, if liked, and serve with plum 
pudding, mince pies, etc. 


CARAMEL SAUCE 
1 small tin sweetened condensed milk . milk or cream 


Put the unopened tin in a saucepan of water to cover and bring to the 
boil. Simmer for 24 to 3 hours. Leave till required, then open carefully — 
and thin the golden brown consistency with milk or cream till it pours 
easily. 

Tins of milk prepared this way can be boiled in advance and stored 
till needed. If the caramel mixture is flavoured with black coffee instead 
of milk, a rich coffee sauce results. Serve with cold sweets, ices, etc. 


CUSTARD SAUCE 


+ pint milk . 14 oz sugar 
1 vanilla pod . 1 egg 
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Put the milk, sugar and vanilla pod in a saucepan and heat slowly. When 
flavoured with vanilla remove the pod. Beat the egg, pour the milk on to 
it and stir well. Strain back into the saucepan and cook slowly till the 
custard thickens, stirring all the time. Do not let it boil. Flavoured with 
brandy this makes an excellent sauce for plum puddings, etc. 


FLUFFY SAUCE 


4 oz butter (unsalted) 
8 oz icing sugar . 1 teaspoon vanilla essence 
+ teacup boiling water . 1 egg white 


Put the butter and sugar in a bowl and beat till soft and creamy. Add the 
vanilla essence, then pour in the boiling water very gradually, beating all 
the time. Have the egg white stiffly whisked and fold in last of all. Beat 
briskly till the sauce fluffs up. Spoon over fruit, hot sweets, etc. 


JAM SAUCE 


2 tablespoons raspberry jam 
1 teaspoon cornflour . 4 pint water 
1 oz sugar . rind and juice of 4 lemon 
few drops pink colouring 


Put all the ingredients, except the colouring, in a saucepan and bring to 
the boil. Simmer for a few minutes, then add colouring and strain. A 
little sherry can be added if liked. Serve hot with puddings, etc. 


MARSHMALLOW SAUCE 


4 oz caster sugar . 4 tablespoons water 
1 dozen marshmallows . 1 egg white 


Put the sugar and water in the top of a double boiler and simmer for 5 
or 6 minutes until a syrup is formed. Cut the marshmallows in three or 
four pieces and add. Allow to dissolve, then add the stiffly whipped egg 
white and stir briskly till a smooth sauce is formed. Pour over ice cream, 


cold sweets, etc. 
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MARMALADE SAUCE 


1 dessertspoon cornflour 
juice and rind of llemon . 3 pint water 
1 tablespoon marmalade . 1 tablespoon sugar 


Dilute the cornflour with the lemon juice. Put the lemon rind in a sauce- 
pan with the water, bring to the boil and strain over the cornflour, stirring 
all the time. Return to the pan, stir till boiling and boil for 5 minutes. 
Add the marmalade and sugar and bring to the boil again. Serve with 
hot puddings, etc. 


ORANGE SAUCE 


1 large orange . 1 oz butter or margarine 
4 oz cornflour. 1 oz sugar 
. ¥ pint water . 1 egg yolk 


Wipe the fruit and grate the rind. Melt the butter in a saucepan, stir in 
the cornflour, then add the water gradually and stir till smooth. Rub the 
orange rind into the sugar and add, with the strained orange juice. Cook 
for a few minutes, then remove from the heat and add the egg yolk. Stir 
well, but do not boil again. Use with hot sweets, or with roast duck, etc. 


RUM BUTTER 


3 oz butter . 6 0z Barbados sugar 
2 tablespoons rum . cinnamon or nutmeg 


Cream the butter and sugar till soft. Beat in the rum and add spices to 


taste. Pile in a dish and leave till required. Serve with plum puddings, 
etc. i 


SHERRY SAUCE 


2 oz butter or margarine 
4 oz icing sugar . 2 tablespoons sherry 
2eggs . + pint “top” milk 


Put the butter and sugar in the top of a double saucepan and mix till soft. 


‘Add the sherry and the beaten yolks of the eggs. Stir briskly, then add 


the milk and cook over the heat until the mixture forms a thick custard. 
Remove from the heat. Beat the egg whites stiffly, pour the custard over 
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them and beat again. Serve with plum puddings, etc. Brandy can be 
used instead of sherry. 


SYRUP SAUCE 


1 tablespoon cornflour . 4 teacup cold water 
3 tablespoons golden syrup 


Dilute the cornflour with a little of the water in a saucepan, then add 


remainder of the water and the syrup. Stir till thoroughly mixed and cook 
for a few minutes, stirring all the time. Serve with hot puddings, etc. 


PUDDINGS 


Baked, boiled, steamed, they all come under that homely word pudding. 


They can be light and milky, substantial and suety and they can be varied 


to suit all sorts of occasions and seasons. The foll owing selection, some 
old and with a wealth of tradition behind them, others new and with 
short-cut notions, presents just a cross-section of the pudding tastes of 
people in this country, but it may contain something unusual for you. 


APPLE DELIGHT 


Thin slices of bread (not new) 
3 OZ margarine . 3 oz sugar . a few cloves (optional) 
1 lb thickly-stewed apples 


Cut trimmed slices of bread to line the bottom and sides of a roomy 
heat-proof dish and cut a round to fit the top. Melt the margarine in a 
saucepan and dip the slices of bread in it. Put one in the bottom of the 
dish and fit others round the side—buttered side next the dish. 

Add sugar and cloves to cooked apples, pour into the dish and put 
_ round of bread on top. Pour any remaining margarine on this, put in a 
moderate oven and bake for 30 to 40 minutes, till crisp at the edges and 
golden-brown on top. Sprinkle with caster Sugar and serve with thin 
custard or cream. Oven heat 4 or D or 375°F. 
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APPLE SAUCE TORTE 


4 oz plain flour . 1 teaspoon baking powder 
> teaspoon bicarbonate of soda . 4 teaspoon ground cinnamon 
4 teaspoon ground cloves . 4 oz margarine 
6 oz soft brown sugar . 1 egg 
1 teacup thick, sweetened, stewed apples. . 3 oz rolled oats 


Sift flour, baking powder, soda and spices together. Rub fat in finely and 
add sugar. Beat the egg, stir this in and, with it, half of the stewed apples. 
Mix thoroughly for a few minutes, then stir in remainder of the apples 
with the oats. Place in a well-greased dish and bake in a moderate oven 
for 35 to 40 minutes. Serve hot with custard. Oven heat 4 or D or 375°F. 


APPLE SHORTCAKE 


1 1b cooking apples . sugar and water . 8 oz plain flour 
14 teaspoons baking powder . 3 oz margarine . 3 oz sugar 
1 egg . a little milk . raspberry or strawberry jam 


Peel, core and slice the apples neatly. Put in a pan with sugar to sweeten 
and just sufficient water to prevent sticking. Cook gently till soft but 
unbroken. Drain and keep hot. 
Sift flour with baking powder. Cream margarine and sugar, stir in 
beaten egg, then add flour gradually, together with sufficient milk to 
make a soft scone-like dough. Divide into two portions to fit two 
greased sandwich tins. Bake in a moderately hot oven for 25 minutes. 
When ready, cool for a minute or two, then sandwich together with jam 
and a thin layer of apples. Pile remainder of apple slices on top, sprinkle 
with sugar and serve at once. Oven heat 5 or E or 400°F. 


APPLE SURPRISES 


4 good-sized cooking apples . 2 oz Demerara sugar 
2 oz margarine . 2 tablespoons soft white breadcrumbs 
2 tablespoons desiccated coconut . 3or4 tablespoons water 


some red jam or jelly 


Peel and core the apples. Mix the sugar with 3 oz of the margarine 
(softened) and stuff the apples with it. Melt the remainder of the 
margarine and brush the apples all over. Combine the breadcrumbs and 
coconut and roll the apples in this mixture to coat them well. Place in a 


buttered heatproof dish, pour the water over the bottom and bake in a 
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moderately hot oven for 20 to 30 minutes, until tender, but not broken. 
When ready, lift out carefully and put a spoonful of red jam or jelly on 
top of each. Serve hot with custard. Oven heat 5 or E or 400°F. 


APPLE TOASTERS 


4 large cooking apples . 2 oz margarine 
3 oz soft brown sugar . 2 oz plain flour 
2 or 3 tablespoons chopped nuts of any kind 


Peel, core and halve the apples. Arrange them, flat side up, in a well- 
greased, shallow baking dish. Cream the margarine with the sugar till 
soft, mix in the flour gradually, then add the nuts. Spread this mixture 
smoothly over the apples in the dish and bake, uncovered, in a moderate 
oven for about 30 minutes. Serve with cream or custard. Oven heat 
4 or D or 375°F. . 


BANANA MERINGUE 


6 bananas . 2ozbutter or margarine . 6 oz caster sugar 
1 level teaspoon ground cinnamon . 3 eggs 


Cut the bananas in long strips and fry in the butter until golden brown. 

Place in a lightly buttered round oven dish and sprinkle with 1 oz of the 

sugar and the cinnamon. Separate the eggs, put the yolks in a double 

_ saucepan (or a bowl over a pan of hot water) with 2 oz of the sugar and 
cook gently until the mixture thickens, stirring frequently. Pour over the 
fruit in the dish. Whisk the egg whites very stiffy and fold in the re- 

_Imainder of the sugar. Pile this meringue over the top of the other 
ingredients and bake in a slow oven for 30 to 40 minutes, until the top is 
pale brown. Oven heat 2 or B or 325°F. 


_ BROWN BETTY 


1 Ib cooking apples . 5 oz sugar = a little ground cinnamon 
2 teacups white breadcrumbs . butter or margarine 


Peel, core and finely slice the apples. Put a layer in a well-greased oven 


_ dish, sprinkle generously with sugar and lightly with cinnamon. Cover 
with a layer of breadcrumbs and dot the top here and there with shaving 


of butter or margarine. Repeat the layers till the ingredients are used _ 
up, making the last layer crumbs topped with butter. Cover the dish — 
_ loosely with greased paper and bake in a moderate oven for about one > 
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- hour, removing the paper during the last 15 minutes to allow the top to 
_ brown off. Oven heat 4 or D or 375°F. 


CANADIAN CUP PUDDINGS 


Two teacups white breadcrumbs 


1 teacup white sugar . 1 rounded tablespoon cocoa 
3 tablespoons melted butter or margarine . 2 eggs 
4 teacup milk . 1 teaspoon vanilla essence 


Mix fine breadcrumbs with the sugar and cocoa. Add melted butter and 
well-beaten eggs. Then stir milk and vanilla essence in and mix well. 
Turn into small, greased moulds (or teacups minus handles), cover and tie 
down. Place in a roomy pan. Have boiling water reaching half-way up 
the sides of the cups, cover the pan with a lid and simmer for one hour. 
When ready, turn out carefully and serve with custard. 


CARAMEL DUMPLING 


4 oz soft brown sugar . 1 oz margarine 
suet pastry (made with 8 oz flour, 4 oz suet, etc.) 
1 lb cooking apples . 4 o0zdates . juice of } lemon 


~ Mix 1 oz sugar with softened margarine and spread round the bottom 


and sides of a lightly-greased pudding bowl. Make the pastry in the 
usual way, roll out and line the bowl with it, pressing carefully into the 
sugar coating. Reserve sufficient paste to cover the top. Peel and slice 


- the apples and chop the dates. Fill up the bowl with these in alternate 


layers, sprinkling with remainder of sugar and a squeeze of lemon juice. 
Press top round of paste into position, moistening and sealing the edges. 
Cover with greased paper, tie this down and steam for 2} hours. Turn 
out gently when ready and let the sugar mixture coat the pudding. 


CARAMEL PUDDING 


2 oz sugar . 1 tablespoon water (for caramel) 
4 Jb cooking apples . 4 0z plain flour 
1 level teaspoon baking powder . 24 0Z margarine 
24 oz sugar . 1 egg . a little milk 


_ Put the sugar and water in a small strong pan and heat until a rich brown 


colour, but do not stir. Have a rectangular-shaped tin (about 8 in by 5 in) 
well-greased. Pour the caramel quickly over to cover the bottom. Peel 
and thinly slice the apples and arrange on top in neat rows. ee 
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Sift flour and baking powder together. Beat margarine with the 
sugar, add egg, beat well, then stir in flour. Add sufficient milk to make 
a soft spongy consistency. Spread this over the apples to cover evenly and 
bake in a moderately hot oven for about 35 minutes. When ready, turn 
out carefully, with caramel side uppermost. Oven heat 5 or E or 400°F. 


CHOCOLATE MERINGUE PUDDING 


3 slices fairly thick, buttered bread 
3 oz sugar . 1 dessertspoon cocoa 
1 pint milk . legg . pinch salt . 


Trim the bread, cut it into cubes and place in a greased fireproof dish. — 


Mix 2 oz of the sugar with the cocoa, a little milk and the beaten yolk 
of the egg. Pour over the bread, then add the remainder of the milk. 
Bake in a moderate oven for 45 to 50 minutes, till set and brown. Beat 
the egg white stiffly, add salt, then fold in remaining sugar. Pile on top 
of the pudding.and leave in a very low oven to set and colour the 
meringue. Oven heat 4 or D or 375°F, reduced for meringue. 


CHOCOLATE PUDDING 


3 oz margarine . 3 ozsugar . 1 egg 
5 oz plain flour . 3 level dessertspoons cocoa 
1 teaspoons baking powder . 5 or 6 tablespoons milk 
a few drops vanilla essence 


Cream margarine with the sugar, drop in the egg and beat well. Have 
the other dry ingredients sifted together and add to the creamed mixture 
alternately with the milk, making a fairly soft consistency. Stir in the 
vanilla while mixing. Put the mixture in a buttered oven dish and bake 
at moderate for 40 to 50 minutes. Dredge with caster sugar before serving 
_ In the dish. Oven heat 4 or D or 375°F. 


COCONUT MERINGUE 


20Z margarine . 40z Sugar . 1 egg 
juice and grated rind of + lemon . 3 oz plain flour 
1 teaspoon baking powder . 2 oz semolina . 4or5 tablespoons milk _ 
1 tablespoon desiccated coconut . a little jam 
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the yolk into the well-creamed mixture. Add lemon juice and rind, then 
flour sifted with baking powder, and the semolina. Stir in milk to make a 
smooth sponge consistency. Beat the egg white stiffly, fold in remainder 
of sugar and half of the coconut. Spread the bottom of a greased oven 
dish with jam, put in the pudding mixture, then pile the meringue on top. 
Sprinkle with remainder of coconut and bake in a moderate oven for 
about 35 minutes. Oven heat 4 or D or 375°F. 


COFFEE CUSTARD 


2 eggs . 3 oz caster sugar . 1 teaspoon coffee essence 
4 oz cornflour . 1 pint milk . white of 1 egg 


Beat the eggs thoroughly and add 2 oz of the sugar and the coffee essence. 
Mix the cornflour with a little of the milk, add to the egg mixture and 
stir together. Boil remainder of the milk, remove from heat for a few 
minutes, then pour over the eggs. Return to the saucepan and stir over 
a low heat until. the mixture thickens, but does not boil. Pour into a 
lightly-buttered fireproof dish and bake in a slow oven for about 20 
minutes. Whip white of eggs stiffly, fold in remainder of sugar and pile 
on top of set custard. Return to the oven for 5 minutes to set and colour 
the meringue. Oven heat 2 or B or 325°F. 


CRACKLE PUDDING 


1 lb rhubarb . 4 oz sugar . 1 tablespoon orange juice 
2 oz margarine . legg . 3 oz self-raising flour 
milk . 14 oz softened margarine . 2 0Z soft brown sugar 


1 teacup crushed cereal flakes 


Cut the rhubarb into small pieces and put in a deep greased oven dish. 
Sprinkle 2 oz of sugar over and pour in orange juice. Beat margarine with 
remaining 2 oz sugar, add the egg, beat well, then stir in sifted flour and 
sufficient milk to make a spongy mixture. Pour evenly over the rhubarb. 
Add brown sugar to softened margarine, stir in crushed flakes and 
sprinkle on top of the cake mixture. Bake in a moderate oven for 45 to 
50 minutes, using a fairly low shelf of the oven. Oven heat 4 or D or 
Sia. 


CURD DUMPLINGS 


Suet pastry (made with 8 oz flour, 4 oz suet, etc.) 


lemon curd . 3 or 4 tablespoons white breadcrumbs . sugar 
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Make the suet pastry in the usual way and roll it out thinly. Grease 4 or 
5 small pudding moulds (or teacups minus handles) and line neatly with 
the paste. Roll out remainder and cut in rounds to fit the tops. Three- 
quarters fill the lined dishes with alternate spoonfuls of lemon curd and 
breadcrumbs, making the top layer of crumbs. Damp the edges of the 
rounds of paste and press these on top. Tie greased paper over each and 
steam in a shallow pan of water for 14 hours. Turn out carefully when 
ready and sift sugar over. 


DATE DUMPLINGS 


2 OZ margarine . 2 oz sugar . 1 egg 
4 oz plain flour . 1 level teaspoon baking powder 
2 0z chopped dates . 4 pint milk 


Beat margarine and sugar till creamy. Beat the egg and add. Sift flour 
with baking powder, stir in lightly and add chopped dates. Add sufficient 
milk to make a fairly soft consistency. Have 4 or 5 small moulds care- 
fully greased, two-thirds fill them with the pudding mixture, then cover 
and tie down with greased paper. Stand the puddings in a baking tin, 
pour in sufficient boiling water to come half-way up the sides of the 
moulds and cover with another tin. Bake in a moderate oven for one 
hour. When ready, turn out and sprinkle with caster sugar. Oven heat 


*4 or D or 375°F. 


FRUIT SANDWICH 


4 oz margarine . 4 oz sugar . 2 eggs 
6 oz plain flour . 14 teaspoons baking powder 
pinch salt . 2 tablespoons milk 
1 lb stewed rhubarb . gooseberries or apples 


_ Cream margarine and sugar well, drop in the eggs one by one and beat. 
each in thoroughly. Sift flour, baking powder and salt, add and stir in 
milk to make a spongy cake consistency. Grease two sandwich tins care- 
fully, divide the mixture betwen them and bake in a moderately hot oven 
for 20 to 25 minutes. Meanwhile cook the fruit with the minimum of _ 
water and sugar to sweeten, till soft and pulpy. When the sandwiches _ 
are ready, turn one on to a hot dish, pour the fruit over and top with the 4 
other sandwich. Dredge well with sugar and serve at once. Oven heat 
5 or E or 400°F. . 
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FRUIT SPONGE 


2 tablespoons golden syrup . 3 oz margarine 
4 oz plain flour . 3 0z ground rice . 4 oz sultanas 
4 lb cooking apples . 3 oz sugar . 1 egg 
4 teaspoon bicarbonate of soda . a little milk 


Melt the syrup and margarine together until quite soft. Mix flour and 
ground rice, add cleaned sultanas and apples (peeled and finely-chopped). 
Stir in the sugar and add the melted mixture. Beat the egg and dissolve 
the soda in a little milk, Add these to the other ingredients and mix well 
—the mixture should run easily from the spoon so add more milk if 
required. Put in a well-greased pudding bowl, cover, tie down and steam 
steadily for 24 hours. Turn out to serve. 


GOLDEN PUDDING 


2 oz plain flour . 2 teacups white breadcrumbs 
3 oz shredded suet . 1 teaspoon baking powder 
2 oz soft brown sugar . 1 heaped tablespoon marmalade 


1 egg . milk to mix 


Combine flour, breadcrumbs, suet, baking powder and sugar in a bowl. 
Add the marmalade and beaten egg and stir in sufficient milk to make a 
moist dropping consistency. Turn into a greased pudding bowl, cover 
with greased paper and tie down. Steam steadily for 23 to 3 hours, then 
turn out and pour warmed golden syrup over the top. Serve with custard 
sauce. 


HASTY PUDDING 


20z margarine . 2 oz sugar 
1 good tablespoon golden syrup . 4 0z rolled oats 
pinch salt . lemon flavoured custard 


Put the margarine in a good-sized saucepan, allow to melt, then add the 
sugar and syrup and mix well over a low heat. Stir in the oats and salt, 
then turn the mixture into a well-greased oven dish—not too deep. Bake 


- in a moderate oven for about 45 minutes, till browned and crisp on top. 


Serve with sauce, sharply flavoured with lemon. Oven heat 4 or D or 


Sisk. 
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HONEY SPONGE 


1 oz semolina . 1 teacup milk 
3 teacups white breadcrumbs . 2 tablespoons honey 
the grated rind of } lemon . 4 teaspoon ground ginger 
1 oz warmed butter or margarine . 1 egg 


Cook the semolina in the milk for about 10 minutes, then pour over the 
breadcrumbs. Add the honey (softened to pour), lemon rind, ginger and 
butter. Separate the egg, beat the yolk and add it to the other ingredients, 
stirring together thoroughly. Whisk the egg white stiffly, then fold into 
the mixture. Turn into a well-greased pudding bowl, cover with greased 
paper, tie down and steam for about 2 hours. 


JAM CASTLE PUDDINGS 


3 oz margarine . 3 Oz sugar 
legg . 5S oz self-raising flour 
3 or 4 tablespoons milk . vanilla essence . jam 


Cream margarine with the sugar, add the egg, beat it in well, then stir in 
sifted flour. Add milk to make a soft spongy mixture and flavour with 
vanilla. Divide between greased castle pudding moulds, stand on a tray 
and bake in a moderate oven for about 30 minutes till well-risen and 
firm to the touch. 

Have some jam warmed and_ sieved if liked, and when the puddings 
are ready turn them out on to a serving dish and spoon the jam on top. 
Oven heat 4 or D or 375°F. 


JAM PUFES 


3 oz plain flour . 1 egg 
4 tablespoons milk . 4 tablespoons water 
a little butter or other fat . jam 


Sift the flour, drop in the egg and mix smoothly. Add milk and water to 
make a smooth batter mixture and beat briskly for a few minutes. Set 


aside for about half an hour. Have 5 or 6 large patty or muffin tins ready, — 


put a little fat in the bottom of each and heat in the oven till quite melted 
and hot. Let the fat run round the sides of the tins. Half-fill with the 
batter, place in a hot oven and bake for 15 to 20 minutes. When puffed 
up and golden brown, put a little warmed jam in the centre of each an 
serve at once. Oven heat 7 or G or 450°F. . 
150 


a ‘at a] 


PUDDINGS 


LEMON MERINGUE 


1 slice of bread half an inch thick 
1 pint milk . 2 eggs . 4 oz sugar 
rind and juice of 1 lemon 


Trim crusts from bread, break it up and soak for a few minutes in the 
milk. Then turn into a pan, boil up and cook till quite soft and mushy. 
Separate the eggs, beat the yolks and add to the bread, after removing 
the pan from the heat. Stir in half the sugar and the lemon rind. Turn 
into a fairly deep greased oven dish and bake in a moderate oven for 20 
minutes, or till the top is set. Whisk the egg whites with the remainder 
of the sugar and 1 tablespoon lemon juice and when quite stiff pile over 
the pudding. Put in a slow oven till set and golden-coloured. Oven heats 
4 or D or 375°F, reduced to 2 or B or 325°F. 


LEMON SPONGE 


20z margarine . 2 tablespoons golden syrup 
2 teacups white breadcrumbs . 2 oz sultanas 
grated rind and juice of 1 lemon 
1 tablespoon marmalade . legg . caster sugar 


Warm the margarine and syrup together and mix with the breadcrumbs, 
sultanas and lemon rind. Stir in lemon juice, marmalade and beaten egg. 
Turn into a greased pudding bowl, cover and tie down and steam for 2 
hours. Turn out when ready, sprinkle with caster sugar and serve with 
hot custard. 


MARMALADE PUDDING 


2 or 3 tablespoons marmalade . 2 oz margarine 
3 oz sugar . 1 egg . 3 teacups white breadcrumbs 
milk . vanilla essence 


Butter an oven baking dish lightly and cover the bottom with a layer of 
marmalade. Cream margarine well with the sugar and beat in the egg. 
Add the breadcrumbs, mix well, then stir in sufficient milk to make a 
batter consistency. Flavour with vanilla to taste and pour over the 
marmalade. Bake in a moderate oven for 30 to 40 minutes, till set and 
golden brown on top. Oven heat 4 or D or 375°F% 

VARIATION. To make Jam Pudding use any preferred jam—thubarb, 


raspberry, plum, etc. and make pudding in the same way. a 


BS juice to them. Whisk the egg whites stiffly. 
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MOCHA CUSTARDS 


3 tablespoons strong coffee . 14 teacups milk 
2 tablespoons sugar . 1 tablespoon dry cocoa 
pinch salt . 2 eggs 


Put coffee in saucepan with the milk and bring to the boil. Mix sugar, 
cocoa and salt together and stir in slowly. Beat the eggs lightly and pour 
the milk mixture over them, stirring gently. Have 4 or 5 custard cups 
lightly greased. Strain the custard into them equally and stand in a 
baking tin half-filled with hot water. 

Bake in a rather slow oven for about 50 minutes, or until set. Test 
by inserting a knife gently into one of the custards—if it comes out clean 
they are ready. Turn out. These can be served hot or cold with cream. 
Oven heat 3 or C or 350°F. 


MYSTERY PUDDING 


8 oz self-raising flour . 3 oz shredded suet 
3 oz currants . 3 oz soft brown sugar 
milk or water . 4 0z dates . 2 or 3 bananas 
2 sweet oranges . 1 oz butter or margarine 


Sift the flour, add suet, cleaned currants and 1 oz of the sugar. Form into 
a suet paste with milk or water. Roll out and line a greased pudding 
bowl (14 pint size) with it. Make a round to fit the top. Now three-parts 
fill the bowl with chopped dates, sliced bananas and oranges, mixing them 
well. Sprinkle with remainder of sugar and add the butter in small dabs. 
Cover with top round of paste and tie greased paper on top. Steam for — 
23 hours, then turn out carefully and dust with caster sugar. ? 


ORANGE PUFF PUDDING 


2 oz margarine . 4 oz caster sugar 

2 0z plain flour . 1 tablespoon grated orange rind ¢ 

juice of 1 orange . 2eggs . + pint milk 

Cream margarine and sugar together till light. Sift the flour and add 3 
orange rind to it. Strain the juice (there should be about one-third of a 
teacup). Separate the eggs, beat the yolks well and add milk and orange — 
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Now add flour mixture to the creamed one, blending the two gently 
together, then stir in the egg yolks and milk. Lastly fold in the egg 
whites. Pour into a well-greased fireproof dish and stand the dish in a 
tin half-filled with hot water. Bake in a moderately hot oven for about 
45 minutes, until set and lightly coloured on top. When ready the top 
will be spongy with an orange sauce below it. Oven heat 5 or E or 400°F. 

VARIATION. To make Lemon Puff Pudding substitute 1 tablespoon 
grated lemon rind and the juice of 1 good lemon (about one-third of 
a teacup) for the orange rind and juice given above. 


ORANGE PANCAKES 


2 oz sugar . 2 oz butter or margarine 
2eggs . 2ozplain flour . grated orange rind 
_ Scant 4 pint milk . marmalade 


Butter 4 large saucers or large patty pans. Cream the fat with the sugar 

and beat in the eggs. Add sifted flour, grated orange rind and the milk. 

Mix well, then divide between the dishes and bake in a moderately hot 

oven for about 20 minutes, until just set and browning at the edges. 

Loosen and turn on to sugared paper. Have some marmalade warmed, 
_ put a spoonful on each pancake and fold in half. Serve at once. Oven | 
_ heat 5 or E or 400°F. 


PEACH COBBLER 


1 medium-sized tin sliced peaches 
2 oz soft brown sugar . 1 ozcornflour . 4 oz plain flour 
1 teaspoon baking powder . 14 .0z margarine . 1 oz white sugar 
4 teaspoon bicarbonate of soda . about 4 tablespoons milk 


_ Drain the peaches and place in the bottom of a casserole dish. Mix the 
_ juice with the brown sugar and cornflour till well-blended and pour over 
_ the fruit. Place in a fairly hot oven. 
Meanwhile sift flour with baking powder and rub in margarine 
- finely. Add white sugar. Dissolve soda in a little milk and add, with more 
milk, to make a soft scone-like dough. Drop in tablespoonfuls (making 
the drops as round as possible) on top of the heating peaches. Bake, 
‘uncovered, for about 30 minutes, till well-browned and lightly risen, 
reducing heat towards end of cooking if necessary. Other tinned fruits 
can be used in the same way. Oven heat 6 or F or 425°F. =, 
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PINEAPPLE PUDDING 


1 medium-sized tin pineapple chunks 


1 oz glacé cherries . 1 0z white sugar 
1 tablespoon lemon juice . 14 oz plain flour 
2 oz rolled oats . 3 oz soft brown sugar 


2 oz melted margarine 


Drain fruit from its juice and place the chunks in a greased oven dish. 
Add cherries, quartered, and sprinkle with white sugar and lemon juice. 
Mix flour, rolled oats and brown sugar and stir in the melted fat till the 
mixture turns crumbly. Sprinkle over the fruit and bake in a moderate 
oven for about 30 minutes. Oven heat 4 or D or 375°F. 


PRUNE SPONGE 


6 oz prunes . 3 OZ sugar 
14 0z margarine . legg . 14 teacups white breadcrumbs 
+ teaspoon baking powder . grated rind of lemon . milk 


Stew the prunes with a little water and half the given quantity of sugar 

till tender. Drain off any liquid, but reserve it. Stone the prunes and line 

a greased pudding bowl with them. Cream remainder of sugar with the 

fat. Separate the egg, add beaten yolk to the creamed ingredients and 

then the breadcrumbs. Mix well, stir in baking powder, a little lemon 

rind and sufficient milk to make a smooth dropping mixture. Whisk 

the egg white stiffly and add lightly to the other ingredients. Turn into the 
dish with the prunes, cover with greased paper and tie down securely. 

Steam for 14 to 2 hours and turn out when ready. Serve hot with custard, 

adding prune juice to it, if liked. 


QUICKIE PUDDING 


About $ Ib broken biscuits . 4 teacup milk 
1 oz shredded suet . 2ozplain flour . 14 teaspoons baking powder 
1 or 2 tablespoons golden syrup (warmed) 


Crumble down biscuits and measure 3 teacups. Beat with sufficient milk 
to make a creamy mixture, then add suet and the flour, sifted with baking 
powder. Stir in sufficient syrup to sweeten to taste and mix thoroughly. 


= in a well-greased pudding bowl, tie on a covering of greased paper 
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and steam for 14 hours. Turn out when ready and serve with jam sauce 
or custard. 


QUEEN OF PUDDINGS 


Two teacups fine white breadcrumbs . 4% oz butter 
$ pint milk . 1 teaspoon grated lemon rind . 2 oz caster sugar 
2 eggs . 2 or 3 tablespoons strawberry jam 


Put the crumbs in a bowl. Heat the butter and milk in a saucepan till 
boiling, then pour over the crumbs. Add lemon rind and 1 oz of the 
sugar and leave, covered, for half an hour. Separate the eggs and beat 
the yolks together. Add to the soaked crumbs. Butter a fireproof dish 
and put a layer of jam in the bottom of it. Fill up with the prepared 
mixture and place in a rather slow oven for about an hour until set and 
firm on top. Beat the egg whites stiffly and fold in the remainder of the 
sugar. Spread another layer of jam over the pudding (it spreads easily 
if first warmed), then pile the meringue lightly on top. Return to a very 
cool oven for 7 or 8 minutes to set and faintly colour the top. Oven heat 
3 or C or 350°F, reduced a little for meringue. 


ie RAINBOW SPONGE 


4 oz margarine . 4 oz sugar . 2 eggs 
5 oz plain flour . 14 teaspoons baking powder . milk 
; vanilla essence . 1 tablespoon coffee essence 

Cream margarine and sugar well, add beaten eggs and then the flour, 
sifted with the baking powder. Divide mixture into two. Stir 1 table- 
spoon milk and vanilla flavouring into one, and coffee essence into the 
other. Put the two mixtures in alternate tablespoons in a well-greased 
pudding bowl, cover, tie down and steam for 14 hours. When ready, 

turn out, dust with caster sugar and decorate with glacé cherries. 


RAISIN WONDER 


SYRUP. 


2 oz each soft brown and white sugar . 4 0Z margarine 
3 or 4 oz stoneless raisins . 12 tablespoons boiling water 
vanilla essence . 1 oz chopped nuts 


i ; 155 


ie aad. 


( 
4 
t\ 


PUDDINGS 


sae ta es i aE A 
PUDDING 


2 oz white sugar . 4 0Z margarine . 3 oz plain flour 
1 teaspoon baking powder , milk 


First make syrup by putting sugar, margarine and fruit in a pan with the 
water. Heat slowly till sugar dissolves, then boil steadily for 10 minutes. 
Add vanilla essence to flavour when ready. 2 

Meantime cream sugar and margarine, add flour sifted with baking 
powder and stir in about 5 tablespoons milk. When smooth, turn into a 
greased oven dish—a fairly deep one. Pour the hot sauce over, sprinkle 
nuts on top and bake in a moderate oven for 30 minutes. Serve at once. 
‘The pudding will rise and the syrup turn golden underneath. Oven heat 
4 or D or 375°F, 


RHUBARB PUFF 


1lb rhubarb . 3 tablespoons syrup or honey 
3 tablespoons sugar . 3ozplainflour , 1 teaspoon baking powder 
‘4 0z melted margarine . legg . 6 tablespoons milk 


Wipe rhubarb and cut into 1 inch lengths. Place in a buttered 2 pint | 


fireproof dish, cover with the syrup or honey and all but 1 dessertspoon 


sugar. Sift the flour and baking powder together, add remainder of 


sugar, melted margarine and beaten egg. Stir in milk and beat lightly till 


smooth. Pour over the fruit and bake in a moderately hot oven for — 


about 45 minutes. When ready dredge with sugar. Oven heat 5 or E or 
400°F. 


RHUBARB SPONGE 


1 1b thickly-stewed rhubarb . 2 0z margarine . 3 oz sugar z 
1 egg . 4 oz self-raising flour . milk to mix ; 


Stew the rhubarb in a very little water with sufficient sugar to sweeten and ~ 
when ready turn into a buttered fireproof dish. Let it cool. Beat the 
Margarine with the sugar, add the egg and beat again well. Stir in sifted 
flour and a little milk to make a spongy consistency. Pour quickly over 
the rhubarb to cover it all, place in a moderately hot oven and bake for 
30 to 35 minutes, till well-risen and golden brown on top. Dust with 
sugar and serve with custard. Oven heat 5 or E or 400°F. : 3 

VARIATION. To make Apple Sponge use 1 1b thickly stewed apples _ 
instead of rhubarb and proceed as above. 
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SAGO PLUM PUDDING 


2 tablespoons sago . 2 teacups milk 
2 teacups white breadcrumbs . 3 teacups mixed currants and sultanas 
1 teacup sugar . 1 teaspoon bicarbonate of soda 


1 tablespoon melted butter 


Wash the sago and soak overnight in the milk. To this add all other 
ingredients in the order given, crushing soda well to remove any lumps. 
Mix thoroughly, turn into a well-greased pudding bowl, cover and tie 
down, then steam steadily for about 3 hours. Turn out carefully and 
serve with custard. 

This makes a light alternative to the usual plum puddings when the 
rich kind are not liked. 


SOMERSET PUDDING 


4. good-sized cooking apples . 3 oz sugar 
1 oz butter or margarine . grated rind and juice of + lemon 
1 egg . 1 teacup white breadcrumbs 


Peel, core and slice the apples, put them in a pan with the sugar, most of 
_the butter, the lemon rind and juice. Add a very little water to prevent 

burning, then cook till tender. Remove from the heat and stir in the egg, 

well-beaten. Put half of the breadcrumbs in the bottom of a buttered 

oven dish, pour in the apple mixture, then cover with remainder of 

crumbs. Cut rest of butter into small shavings and place over the top. 
Bake in a moderate oven for about 20 minutes. Oven heat 4 or D or 
ao7) EF. 


STRIPED PUDDING 


8 oz plain flour . 1 teaspoon baking powder 
4 oz shredded suet . water . 1 good teacup golden syrup 
1 good teacup white breadcrumbs 


Make flour, baking powder and suet into suet pastry in the usual way, 
adding water to bind. Roll out thinly and cut 5 or 6 rounds of varying 
sizes to fit the inside of a pudding bow]. Grease the bowl and put a small 

round in the bottom. Mix syrup with breadcrumbs and spread a layer 
~ over the pastry in the bowl. Cover with another round of pastry, add 
1 another layer of syrup and repeat till used up, making the top layer of 

_ pastry. The bowl should be full when complete. Cover with two thick- 
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ness of greaseproof paper, tie down and steam for 24 to 3 hours. 
When ready, turn out carefully and pour all over with 2 tablespoons 
warmed syrup mixed with 1 tablespoon warm water. 


SULTANA SPONGE 


2 oz plain flour . 1 teaspoon baking powder 
1 teacup white breadcrumbs . 2 0z shredded suet 
3 oz soft brown sugar . 3 ozsultanas . 1 egg 
4 pint milk . a little grated lemon rind 


Sift flour with baking powder, add breadcrumbs, suet, sugar and cleaned 
fruit. Beat the egg, add milk to it and pour over the dry ingredients. Stir 
in lemon rind, mix well, then turn into a greased pudding bowl, cover 
with greased paper and tie down. Steam for about 24 hours. Serve, 
turned out, with hot custard. 


SYRUP ROLL 


6 0z plain flour . 1 level teaspoon baking powder 
3 OZ margarine . water . 2 tablespoons golden syrup 
2 tablespoons white breadcrumbs . 4 tablespoons mixed dried fruit 
a little sugar . good pinch spice 


Sift flour and baking powder, rub fat in finely and mix to a firm pastry 
with cold water. Roll out to an oblong shape. Spread with syrup, then 
sprinkle with breadcrumbs and mixed fruit (currants, sultanas, etc.) Add 
a little sugar and spice, damp all round the edges and roll up. Seal ends 
firmly, place in a greased baking tin and bake in a moderately hot oven 
for about one hour. Serve hot with custard. Oven heat 5 or E or 400°F. 


UNCLE TOM’S PUDDING 


4 oz white breadcrumbs 
4 oz plain flour . 4 oz shredded suet . 2 oz sugar 
2 teaspoons baking powder . 1 teaspoon ground ginger 
4 tablespoons golden syrup, or syrup and treacle mixed 


Mix the dry ingredients together and add the syrup, melted. Stir in a 
little milk to make a stiff dropping consistency, turn into a greased 
pudding basin, cover in the usual way and steam for 34 to 4 hours. 
pee turned out, with custard. 
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UPSIDE-DOWN PUDDING 


TOPPING 


1 1b rhubarb . 2 tablespoons sugar . 3 tablespoons water 
1 tablespoon each golden syrup and margarine 


SPONGE 
2 oZ margarine . 4ozsugar . legg . 6 oz plain flour 
2 teaspoons baking powder . 3 tablespoons milk 


Cut thubarb into short lengths and simmer with sugar and water for 3 or 
4 minutes, then leave to cool. Melt the syrup and margarine in a pan and 
when just beginning to turn caramel colour, turn into a greased 7 inch 
cake tin. Drain the rhubarb from the juice and put-on top, but reserve 
the juice. 

Now make the pudding sponge by beating margarine and sugar to a 
cream, adding egg, then flour, etc. Spread this evenly over the rhubarb in 


_ the tin and bake for about an hour in a moderate oven. When ready, turn 


upside down on to a hot dish and serve with the rhubarb juice. Oven heat 
4 or D or 375°F. 


Es VICTORIA CHARLOTTE 


Thin slices of buttered bread 
2 or 3 oz Demerara sugar . 1 Ib Victoria plums 


Trim bread. Butter a shallow fireproof dish and line with slices of 
buttered bread. Sprinkle generously with some of the sugar. Halve the 
plums, remove the stones and pack the fruit, cut side up, in the dish. Add 
sugar to the last layer. Cover with more bread with buttered side upper- 
most, then bake in a moderate oven for 30 to 40 minutes until the plums 
are cooked and the crust golden brown. Use juicy plums, otherwise add a 
_tablespoonful or so of water. Oven heat 4 or D or 375°F. 


WORCESTER PUDDING 


Slices of bread and butter . 1 pint milk . 2 eggs 
1 oz sugar . vanilla essence . 3 0z desiccated coconut 


Line a buttered fireproof dish with slices of bread and butter and sprinkle 
with half the coconut. Heat the milk till tepid, beat the eggs and sugar 


- together and add milk and flavouring. Strain into the dish and sprinkle 
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remaining coconut on top. Bake in a slow oven for 20 to 30 minutes, till 
set and lightly coloured. Oven heat 3 or C or 350°F. 


X.Y.Z. PUDDING 


1 cup grated suet . 1 cup plain flour 
1 teaspoon bicarbonate of soda ; 1 cup of jam, without stones 


Mix the ingredients afl together, adding a very little milk if necessary to 
bind. Turn into a greased pudding bowl and steam for 23 to 3 hours in 
the usual way. 


CAE ord 
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COLD SWEETS 


Cold sweets are amongst the joys of summer, for they can be made 
early or late and rarely suffer if a meal is delayed. With fresh fruit, ice 
cream and the help of packets, tins and the like, they are both easy to 
make and serve. This collection may omit some of the well-known 
sweets, but I hope it will introduce a few newcomers to you. 


AMBER CREAM 


1 lb cooking apples 
4 teacup water . 2 or 3 oz white sugar . 1 oz margarine 
2 tablespoons apricot or golden plum jam . Demerara sugar 


Peel, core and slice the apples. Place in a pan with water and white 
sugar and cook till quite soft and fairly thick. Stir in margarine and 
jam. Place ina lightly-greased fireproof dish and leave till cold. Then 


cover with a layer of brown sugar and put under a low grill. Heat till 
the sugar melts and “ caramelises ” slightly. Cool again and serve cold 


» 
« 
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with cream or ice cream. 


APPLE CREAM 


1 Ib cooking apples . 5 ozsugar . water . 2 eggs 
3 pint milk . few drops vanilla essence . pink colouring 


Stew peeled, cored and sliced apples with 3 oz of sugar and as little water 
as possible, till soft, then rub through a sieve. Beat the eggs with re- 
161 


E.C—Y 


COLD SWEETS i 


CORD ON RE i eee ae eee 
mainder of sugar and add milk gradually. Cook in a double saucepan 
till thick, stirring frequently» Allow to cool a little, then stir apples into 
this custard and flavour with vanilla. Colour faintly pink, pour into a 
mould and leave to set. Turn out when firm. 


APPLE SUNDAES 


1 pint milk . 2 oz sugar . strip of lemon rind 
1ozsemolina . 1 teacup cooked, sweetened apple pulp 
pink colouring . white of 1 egg . whipped cream 


Heat the milk with sugar and lemon rind. When nearly boiling sprinkle in — 
the semolina, stirring well. Cook for 3 minutes, then remove lemon rind 
and cool the mixture. Have the apple stewed to a thick cold purée. Mix 
into the pudding and colour a delicate pink. Whisk the egg white till 
stiff and fold in lightly to give a two-colour effect. Pile in glass dishes and 
top with whipped cream. 


AUTUMN FRUIT SALAD 


4 oz dried apricots . 4 oz prunes 
4 pint water . 2 sweet oranges . 2 bananas 
1 dessert pear . 4ozsugar . 1 lemon 


Soak apricots and prunes in the water overnight, then boil gently in the 
liquid till tender. Drain and add sliced oranges, bananas and pear to the 
fruit. Dissolve the sugar in the juice, add a little more water if required 
and bring to boiling point. Stir in strained lemon juice and mix well. 
Pour over the fruit and chill. 


BANANA COMPOTE 


pint custard (made with custard powder) . 2 bananas 
Ib stewed and sweetened plums . some chopped nuts 


ie i= 


Make custard and when beginning to cool, put tablespoonfuls into the 
bottom of individual glass dishes. Cut bananas in half-inch slices and put 
a few in each. Cover with a good tablespoonful of plums and juice, then 

with a little more custard to make a final layer. Sprinkle nuts on top. | 


% 
BANANA CREAM 
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2 teacups milk . 3 eggs . 5 oz sugar. ..3 bananas. 
few drops vanilla essence . some glacé cherries 


162 


COLD SWEETS 


Bring the milk to the boil. Separate the eggs and beat the yolks together. 
Pour the milk over the yolks, stirring all the time, then return to the 
saucepan and add 4 oz of the sugar. Cook slowly till the mixture thickens, 
without boiling it. Remove from the heat, add the bananas, thinly-sliced, 
and the vanilla. Turn into a lightly-buttered fireproof dish. Whisk the 
egg whites stiffly, fold in remainder of the sugar and pile over the banana 
custard. Put in a slow oven to set the meringue and turn the tops golden. 
Decorate with cherries when ready to serve. This sweet can be served 
hot or cold. Oven heat 2 or B or 325°F. 


BANANA MOUSSE 


1 pint milk 
4 level tablespoons each custard powder and caster sugar 
3 bananas . juice of 4 lemon . 2 egg whites 


chopped nuts and cherries 


Blend a little of the milk with the custard powder and heat the remainder 
with 1 tablespoonful of the sugar. Stir in the blended mixture and cook 
till thick and smooth. Leave till cool. Mash down the bananas 
thoroughly, add remainder of sugar and the lemon juice. Whisk the egg 
whites stiffly, fold into the bananas, then stir the mixture gently but 
evenly into the cooled custard. Turn into one large or individual dishes 
and leave till quite cold. Sprinkle nuts on top and decorate with cherries 
for serving. 


CHERRY FRUIT SALAD 


1 medium-sized tin cherries . 2 sweet oranges 
4 oz green grapes . 2 bananas 


- Put the cherries in a fruit bowl with their juice. Add oranges, peeled and 
thinly-sliced, and thinly-sliced, stoned grapes. Add sliced bananas, mix 
gently without breaking and serve very cold. 


CHOCOLATE WHIP 


2 oz milk chocolate . 2 tablespoons strong black cotfee 
2 egg whites . 2 oz caster sugar 
vanilla essence . sponge fingers 


Grate the chocolate, put it in a pan with the coffee and stir over a low 
heat until a smooth paste. Beat the egg whites stiffly, fold in the sugar 
and when stiff, combine lightly with the chocolate. Flavour with vanilla 
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and pile into individual dishes. Serve at once or when quite cold, with 
sponge fingers. 


COFFEE CREAM 


1 pint milk . 4 pint strong coffee 
2 oz sugar . 1 oz butter . 2 tablespoons cornflour 
a few drops vanilla essence . cream 


Put most of the milk in a pan with the coffee, sugar and butter. Mix the 
cornflour with the remainder of the milk. Heat the ingredients in the pan, 
stir in the cornflour paste and cook till smooth. Add vanilla to flavour. 
Turn into a rinsed mould and leave till cold and set. When required, turn 


a 


out carefully and pour a little good cream all over. Or serve with vanilla- 


flavoured ice cream. 


FRESH FRUIT CUP 


2 sweet oranges . 2 sweet apples . 4 bananas 
juice of 2lemons . 4o0zsoft brownsugar . 4 tablespoons water 


Peel the fruit, divide the oranges into segments, core and slice the apples 
thinly and cut the bananas into rings. Arrange in custard cups or 
individual dishes and sprinkle with lemon juice. Dissolve the sugar in a 
saucepan with the water, bring to the boil and boil for 4 minutes. Cool, 


but while still warm, pour over the fruit. Leave till quite cold before : 


serving. 


FRUIT CUSTARD 


3 large sweet oranges . 4 lb green grapes 
caster sugar . 2 tablespoons desiccated coconut 
1 pint fairly stiff custard 


Peel oranges and divide into small sections or slices. Halve and seed the . 


grapes. Place in layers in a heatproof dish and sprinkle with sugar, then 
coconut. Pour warm custard (made with eggs or custard powder) over 
and leave till cold. 


FRUIT WHIP 


6ozsugar . 1teacupwater . 1 lb red rhubarb © 
2 bananas . rind and juice of 1 orange 
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Put sugar and water in a roomy pan, heat slowly till sugar dissolves, then 
boil till syrupy. Add rhubarb, cut up small and bananas, sliced, with a 
thin strip of orange rind. Simmer for about 20 minutes, till the fruit is 
tender and the mixture rather thick. Remove orange rind, stir in orange 
juice and set aside till cold. 


FUDGE CUSTARD 


2 oz each butter and cornflour 
1 pint milk . 4 teaspoon vanilla essence 
2 tablespoons golden syrup . grated chocolate 


Make a plain white sauce with the butter, cornflour and milk, then add 
vanilla essence. Butter a thick saucepan, put in the syrup and heat till 
golden brown, taking care that it does not burn. Stir this quickly into the 
sauce and mix well. Leave to cool, then pour into a glass dish. When 
quite cold and ready to serve, sprinkle grated chocolate on top. 


GINGER CREAM 


1 lemon or orange flavoured jelly . 1 tablespoon ginger 
2 tablespoons ginger syrup (from the same jar of ginger) 
4 pint custard made with custard powder 


Dissolve the jelly in just sufficient water to make half a pint in all. Cool, 
then add the ginger, ginger syrup, chopped into dice, and the custard. 
1 Stir till nearly set. Pour into a mould and leave till firm. When ready, 
} turn out and decorate with small pieces of ginger. 

Other tinned fruits and syrup can be treated in the same way. 


GOOSEBERRY CREAM 


4 Ib green gooseberries . sugar 
1 teaspoon gelatine . 2 tablespoons hot water 
1 teacup custard (made with-custard powder) 
2 tablespoons cream or “top” milk . a few drops green colouring 


‘Top and tail the berries and steam in a bowl with as much sugar as 
required to sweeten. When tender and mushy, strain through a sieve. 
‘Dissolve the gelatine in the hot water and stir into the cooked and 
sweetened custard. Fold in the gooseberry purée, then add the cream — 
and, if liked, a little green colouring. Pour into individual glasses and 
- Jeave to set. Serve with pouring or whipped cream. » et 
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JELLY FROTH 


1 strawberry or other jelly 
hot water . 1 egg white 


Make the jelly with hot water in the usual way and leave till half-set. 
Whip egg white to a stiff froth and beat into the jelly. Leave in a glass 
dish to set. 


JUNKET CRUNCH 


4 tablespoons crushed breakfast cereal 
a few raisins . 1 pint milk . 2 teaspoons any flavoured rennet 
sugar . a little grated chocolate 


Combine crushed cereals with raisins and divide between 4 or 5 dessert 
dishes. Prepare the junket in the usual way, or as directed and pour over 
the cereals. Set aside till firm and cold. Before serving sprinkle a little 
grated chocolate over each dish with, if liked, a few more crushed 
cereals. 


LEMON CREAM 


4 oz sugar . 1 oz cornflour 
} pint water . {pintmilk . 3 eggs 
juice of 2 lemons . 2 teaspoons lemon rind 


Mix sugar and cornflour in the top of a double boiler, add water and 
milk gradually and blend till smooth. Place the pan over direct heat 
(not using the bottom half of pan) and cook till boiling and transparent. 
Return to double pan, cover with a lid and cook slowly for 15 minutes. 
Meantime separate the eggs and beat the yolks lightly with the lemon juice 
and rind. Add a little of the hot mixture from the pan, then mix into the 
contents of the pan. Cook for 2 minutes, stirring constantly. Remove 
from heat and, while still warm, fold in the stiffly-whipped egg whites. 
Pour into a rinsed mould and leave to set. Turn out to serve. 


LEMON SPONGE 


3 teacup sago . 3 teacups cold water 
5 oz sugar . whites of 2 eggs 
juice and rind of 1 large lemon 


Wash the sago and simmer with the water and 4 oz of the sugar, till quite 
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clear. Remove from heat and stir in juice and rind of the lemon. Beat 


the egg whites stiffly, fold in remainder of sugar, then add to the sago 
and mix lightly together. Turn into a lightly-rinsed mould and leave to 
set for an hour or two. Serve, if liked, with a cold custard made with the 
yolks of the eggs. 


MOONSHINE 


1 oz gelatine . a little cold water 
1 pint boiling water . 4 oz sugar 
grated rind and juice of 2 lemons 


Soak the gelatine in a very little cold water. Add the boiling water 
and sugar, then lemon rind. Cook slowly for 15 minutes, strain, add the 
lemon juice and whisk with a rotary beater till light and white in colour. 
Turn into a rinsed mould and leave to set. 


NUTTY CREAM 


1 packet vanilla or lemon jelly 
hot water . 2 oz blanched almonds . 12 glacé cherries 
1 small tin unsweetened evaporated milk 
2 oz desiccated coconut 


Dissolve the jelly in sufficient hot water to make up # pint only and allow 
to cool. Chop almonds and cherries finely. Whip the jelly till stiff, add 


tinned milk and whip again. Stir in chopped nuts, fruit and coconut, mix 


i) lightly and turn into a rinsed mould to set. 


ORANGE CHIFFON 


1 packet orange jelly . 4 pint hot water 
1 large tin evaporated milk 


Dissolve the jelly in the water and leave to set slightly. Whip up the 
milk till it begins to stiffen, then combine with the jelly and whip together 
lightly. Turn into a glass dish and leave to set. 


ORANGE SOUFFLE 


1407 gelatine . 2 tablespoons cold water 
1 teacup milk . 2eggs . 2ozsugar . 1 teacup orange juice 
2 teaspoons lemon juice 
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Soak the gelatine in the water for a few minutes. Bring the milk to the 
boil in a saucepan. Separate the eggs, beat the yolks well and whisk the 
whites. Remove milk from heat, stir in the egg yolks and cook for a 
minute or two, without boiling. Add the soaked gelatine and sugar and 
pour into a basin. Stir in the orange and lemon juices (strained) and 
leave to cool. Now add stiffly-whisked egg whites, folding them in lightly. 
Turn into a glass dish or soufflé dish and leave to set. 


PEACH CREAM 


1 medium-sized tin sliced peaches 
1 packet peach or orange jelly 
cream . cherries . angelica 


Drain the juice from the peaches and add sufficient hot water to it to make 
‘up one pint. Heat and dissolve the jelly in this liquid. Leave till cold 
and beginning to set, then whisk with an egg beater until thick and 
creamy. Cut up fruit neatly (there should be about 2 cupfuls) and add to 
the jelly mixture. Pour into a rinsed mould and leave to set. When ready, 
turn out on to a dish. Whip a little cream till thick, sweeten and pile on 
top of the sweet. Decorate with halved cherries and spikes of angelica. 


PEACH GATEAU 


1 round sandwich-tin sized sponge cake 
1 medium-sized tin peaches 
whipped cream . a few cherries 


Bake or buy a sandwich cake and place in a round serving dish. 
Soak lightly with a little of the syrup from the peaches, then spread the 
top with a thin layer of whipped cream. Put half of a peach, round side 
upwards, in the centre of the cake and arrange remainder round to form a 
border. Fill the gap between centre peach and border with more cream, 


fork up roughly and decorate with glacé cherries. ; 
4 

PEAR DELIGHTS . i 
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1 strawberry-flavoured jelly 
2 or 3 dessert pears . some strawberry jam 
coffee-flavoured family size block of ice cream (or home-made) 
1 tablespoon chopped walnuts 


RS pith a 


Make the jelly in the usual way and leave till set. Peel, halve a core. 


oe pears and place one or more, inside upwards, on individual servin 
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dishes. Coat with a little jam, then chop up the set jelly and make a 


border round the pears to keep them firm. Top fruit with spoonfuls of 
coffee ice cream and sprinkle nuts lightly on top. 
Tinned fruit can be used when the fresh variety is not available. 


PEARS ROYALE 


4 good cooking pears . 4o0zsugar . 4 pint water 
1 teaspoon lemon juice . 3 o0zrice . milk 
rind of 1 lemon . pink colouring 


Peel, halve and core the pears. Dissolve the sugar in the water, add lemon 
juice and poach the pears gently in this syrup till tender. Put the rice in a 
saucepan with about 1 pint milk, the thin rind of a lemon and sugar to 
sweeten. Cook till soft and creamy. Allow to cool, then place in spoon- 
fuls in individual dishes and put two half pears on the top of each. 
Reduce the syrup a little, colour a pale pink and, when cold, spoon over 
the pears. 


PINEAPPLE CREAM 


2eggs . 3 oz caster sugar 
4 medium-sized tin crushed pineapple . 7 pint evaporated milk 
juice and grated rind of 1 lemon . 7% teacup chopped glacé cherries . 
1 teacup fine sweet biscuit crumbs . cream 


Separate the eggs, put yolks and sugar in a basin over a pan of hot water 
and whisk until thick and creamy. Remove from the heat and whisk till 
cool. Stir in pineapple, evaporated milk (well-whipped)), lemon juice 


and rind, then cherries. Beat egg whites stiffly and fold in last of all. 


Sprinkle crumbs in the bottom of a lightly-buttered mould, put in the 
mixture and leave to set. Turn out when required, border the top with 
whipped and sweetened cream and decorate the centre with a few chopped 


cherries mixed with crushed pineapple. 


Note. To whip evaporated milk, place in a roomy bowl and beat well 


with a rotary whisk or mixer. 


PINEAPPLE FOAM 


1 medium-sized tin pineapple chunks or slices 
1 egg . 5 tablespoons milk 
2 teaspoons caster sugar . few glacé cherries 


Drain fruit of juice, cut small if necessary and put in the bottom of 
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sundae glasses. Separate the egg yolk from the white, beat lightly and 
place with the milk and sugar in a double boiler. Cook for 10 minutes at 
moderate heat, until the mixture thickens. Leave to cool slightly. Now 
beat the egg white till stiff, fold into the cool custard and pile over fruit 
in each dish. Decorate with halved chetries and remaining pieces of 
pineapple, thinly-sliced. The juice can be served in a jug as a novel 
accompaniment. 


PINK SUNDAES 


1 1b pink rhubarb . 4 teacup water 
6 tablespoons sugar . 1 tablespoon cornflour . whites of 2 eggs 
a few drops each pink colouring and vanilla essence 


Cut the rhubarb into dice-sized pieces and cook in the water till tender. 
Add the sugar. Dilute the cornflour in a little extra cold water and stir 
in slowly. Cook for a few minutes, then allow to cool. Shortly before 
serving, whip the egg whites stiffly. Add colouring and vanilla to the 
rhubarb, then fold in the egg whites. Pile into individual serving dishes. 
Add a cherry or any pink coloured fresh fruit as top decoration. 


PRIMROSE CREAM 


2 level tablespoons gelatine 
1 pint milk . 2eggs . 2 oz caster sugar 
a few drops vanilla essence 


Dissolve the gelatine in the milk. Separate the yolks from the whites of 

the eggs and beat the yolks with the sugar. Add the milk gradually, 

return to the saucepan and cook until thick, stirring all the time. Remove 

from the heat and beat in vanilla. Whisk the whites of eggs until stiff 

and fold into the mixture. Turn into a rinsed mould and leave to become 
_cold and set. 


RASPBERRY MOUSSE 


1 small tin evaporated milk, or 1 large teacup from a big tin 
1 teacup each boiling water and fresh raspberry juice 
1 raspberry table jelly . a few picked raspberries 


Put the milk in a roomy bowl and whip with a rotary whisk till thick, 
frothy and increased in bulk. Dissolve the jelly in the boiling water and 
mix with the raspberry juice. Leave till quite cold, then fold into the 
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whipped milk and turn into a rinsed mould to set. When ready, turn out 
and decorate with a few fresh raspberries. 

To obtain raspberry juice, put some ripe fruit in a pan, warm over a 
gentle heat, then strain and measure. 


RASPBERRY SPONGE 


4 pint sieved raspberries . 3 oz caster sugar 
3 eggs . 1 dessertspoon gelatine . 3 tablespoons hot water 
1 teaspoon lemon juice . 4 teacup whipping cream 


Put fresh fruit through a sieve, place in a bowl, add the sugar and the 
yolks of the eggs. Place the bowl over a pan of hot water and whisk 
the mixture until it becomes warm and thick. Melt the gelatine in the 
hot water, let it cool slightly and strain into the fruit. Whip the egg 
whites stiffly and the cream lightly. Add these, with lemon juice, to the 
rest of the ingredients. Pour into a serving dish and leave to set. Serve 
with picked raspberries for decoration. 


REGAL JELLY 


1 rounded tablespoon gelatine . 4 teacup cold water 
2 teacups boiling water . 4 tablespoons caster sugar 
2 tablespoons lemon juice . 1 tin mandarin oranges 

angelica . blanched almonds . cream 


Soak the gelatine in cold water for 5 minutes, then put in a pan with the 
boiling water and sugar. Stir well and heat slowly till sugar dissolves. 
Add lemon juice and 1 teacup of the juice from the tin of oranges. Mix 
well, strain into a dish and leave to set. When firm decorate with a border 
of orange slices, make a smaller orange ring in the centre and put strips 
of angelica and of blanched almonds into it. If liked, the top of the jelly 
can be covered with whipped and sweetened cream before putting on the 
fruit decorations. 


RHUBARB RICE CUPS 


1 lb young rhubarb . 4 tablespoons water 
6 tablespoons sugar . 1 tablespoon custard powder 
4 teaspoon ground cinnamon . 3 tablespoons rice . 1 pint milk 


Cut up rhubarb and stew gently in the water, with 4 tablespoonfuls of the 
sugar, till tender. Mix custard powder and cinnamon to a paste with a 
little of the milk. Put rice in another pan with sufficient water to cover 
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and cook till this is absorbed. Then add milk and simmer till soft. Now 
add remainder of sugar with the custard cinnamon mixture, and cook, 
stirring well, for 2 minutes. Turn the rhubarb into custard cups and pour 
the rice, when cooling, on top. A little whipped cream makes an effective 
finish. 


SCANDINAVIAN CREAM 


1 orange jelly . 1 scant pint hot water . 3 eggs 
2o0zsugar . apricotjam . whipped cream 
glacé cherries . blanched almonds 


Melt the jelly in just under 1 pint hot water and allow to cool. Separate 
the eggs and beat the whites to a stiff froth. Beat the yolks and sugar well 
together, add the jelly to this when cool and lastly, fold in the whites. 
Pour into a glass dish, leave to set then spread with a layer of apricot 
jam. Cover with whipped, sweetened cream and decorate with cherries, 
strips of almond, etc. 


SNOW HEDGEHOG 


2 lb cooking apples . 1 teacup water . 6 oz sugar 
1 egg white . 1 gill whipping cream . a little pink colouring 
a few spikes of angelica . some blanched almonds 


Peel, core and slice the apples. Stew them gently with the water and 4 oz 
of the sugar until soft and pulpy. Press through a sieve and leave till cold. 
Whisk the egg white until very stiff, add 1 teaspoon of the sugar, then 
gently fold in remaining sugar. Mix into the cold apple purée. Whisk - 
the cream lightly and add half of it to the snow mixture. Colour a very 
faint pink and pile into a glass serving dish. Pipe little stars with the 
remainder of the cream round the base of the dish and put spikes of 
angelica and thin strips of almond into the “‘ snow ” Z 
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STRAWBERRY DELIGHT 


1 strawberry jelly . 4 pint hot water 
+ pintmilk . legg . lozsugar . 2 tablespoons pouring cream 
some large picked strawberries 


Dissolve the jelly in the hot water and set aside. Make a custard by 
warming the milk, then pouring on the egg, well-beaten, and the sugar 
Stir well, return to saucepan and cook for 2 or 3 minutes, without 
pe the mixture to boil. When thick, leave till cold. When jelly is 
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also cold, but not set, mix with the custard and add cream gradually. 
Pour into a rinsed mould and leave to firm. Turn out when ready and 
decorate with hulled strawberries, arranging them on top and round the 
base. 


TOPSY-TURVY TRIFLE 


1 packet cherry jelly . 6 glacé cherries 
4 pint custard . 6 stale sponge cakes 


Dissolve the jelly in 3 pint hot water and allow to cool. Make and cool 
the custard (using eggs or custard powder as preferred). Pour a thin layer 
of jelly round a rinsed mould or bowl and arrange the cherries on it. 
Leave to set. Cut up the sponge cakes into thin slices and line the sides 
of the bowl with them. Break up the remainder of the cakes and put into 


“the custard to soak, adding a little sherry, if liked. Stir in the remainder 


of the jelly, mix well and pour into the lined bowl. Leave to set. Turn 
out carefully when ready and decorate with more glacé cherries, or with 
fresh cherries when in season. 


VELVET CREAM 


1 lb Victoria table plums . sugar . water 
1 pineapple jelly . 4 pint mikk . 1 egg 


Stew the plums with sugar to taste and as little water as possible, till quite 


cooked. Remove stones as they rise in cooking. Strain off the fruit juice 
and measure half a pint. Dissolve the jelly in this while the juice is still 
hot. Put the milk and the egg, beaten, in a saucepan and cook over a 
slow heat till thickening, but without allowing it to boil. Remove from 


- the heat and combine carefully with the prepared jelly. Place the plums in 
a serving dish and pour the jelly cream over them. Leave to set. 
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ICES 


VANILLA ICE CREAM 


1 rounded tablespoon each cornflour and custard powder 
pinch salt . 3 pint milk . 4 pint water 
1 tin sweetened condensed milk . vanilla essence 


Blend the cornflour, custard powder and salt, with the milk and water. 
Stir over a gentle heat till boiling and thick. Pour into a large chilled bowl 
and leave to become quite cold. Then whisk in the condensed milk and 
vanilla essence to taste. Pour into trays and freeze till firm. Then turn 
out, break up and whisk very thoroughly. Return to trays, put in the 
refrigerator again and re-freeze till firm. 


VANILLA ICE CREAM (Rich) 


+ pint milk . 4 oz caster sugar 
pinch salt . yolks of 3 eggs 
4+ pint evaporated milk . vanilla essence 


Put the milk, sugar and salt in the top of a double saucepan and cook 
till the sugar dissolves. Beat the egg yolks together and add, then stir 
gently till the mixture thickens. Leave to cool, put into a freezing tray 
and freeze for about 30 minutes. Remove, turn into a bowl and whisk 
till creamy. Add the evaporated milk and vanilla essence to taste, 
combine well and return to the freezing tray. Freeze again till firm, 
stirring from time to time. 

Fresh cream can be used instead of evaporated milk, to make a still 
richer ice cream. 


ICE CREAM CAKE 


1 round of sponge cake 
1 block of vanilla or strawberry ice cream 
whipped, sweetened cream . angelica , glacé cherries 


Cut the cake into two or three layers according to thickness. Sandwich 

together with layers of ice cream and top with whipped and sweetened — 

cream. Decorate with strips of angelica and glacé cherries, 
Use home-made or bought ice cream. 
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ICED STRAWBERRY SLICES 


1 block of any flavoured ice cream 
1 piece Madeira cake weighing about } lb 
strawberry jam ._ strawberries 


Cut ice cream into 5 or 6 slices, according to requirements. Cut double 
the number of pieces of cake, making them the same size as the ice cream. 
Spread half the slices of cake with jam and place in individual serving 
plates. Top with ice cream slices, then with another layer of jam-spread 
cake. Put a strawberry on top and decorate with more strawberries. 


MACAROON ICES 


6 macaroons . 1 block chocolate or coffee ice cream 
some glacé cherries and chopped nuts 


Crush the macaroons finely and sprinkle a layer in the bottom of ice 
dishes. Cover with scoops of ice cream and decorate with chopped 
cherries and chopped nuts. 


ICE CREAM “ QUICKIES ” 


Put a layer of apple purée in the bottom of glass dishes, top with straw- 
berry ice cream, decorate with fresh strawberries and serve with sponge 


fingers. 


Cut bananas into quarters, first cutting across and then lengthways. 
Arrange standing up the sides of tall glasses, fill the centres with vanilla 
ice cream and top with fruit juice or melted chocolate. Sprinkle chopped 
nuts over. 


Place slices of jam roll in glass dishes, top with ice cream, then coat with 
sieved jam or jelly and border with fresh strawberries or raspberries. 


One-third fill glasses with sponge cake crumbs soaked in fruit juice or 
custard. Top with coffee ice cream and finish with marshmallow sauce 
made by melting } 1b marshmallows in 1 tablespoon hot water and 1 table- 


spoon lemon juice. Let this heat over a pan of hot water till soft, then 


_ pour at once over the ice cream. <i 


_ pastry case. Decorate with cherries and, just before serving, with thin 


SWEET PASTRIES 


Sweet tarts and pies are always in demand and can be served at different 
times of the day. Here are some which are suitable for lunch, tea and 
supper-time. For methods of making the pastry see pages 11-15. 


BANANA TART 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 


% pint milk . 1 tablespoon cornflour 
3 oz butter . 20z sugar . 2 eggs 
2 bananas . a few glacé cherries 


_ Make the pastry and line a pie-plate with it. Bake it “ blind ” (see pastry 


making) till golden brown and leave to cool. Blend the cornflour with the 
milk in a saucepan, add butter and sugar and cook until thickened. 
Separate the eggs, beat the yolks together and stir into the cornflour, 
removed from the heat. Cook, without boiling again, for a few minutes. 
Leave to cool. Mash the bananas well. Beat the egg whites until stiff. 
Add these lightly to the cooled custard and pour into the prepared 


slices of banana. Oven heat for pastry 5 or E or 400°F, 


BAKEWELL TART | 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
jam . 3 eggs . 3 ozcaster sugar . 3 oz fine breadcrumbs 
3 0z butter or margarine . 2 0z ground almonds . almond essence 


176 


SWEET PASTRIES 


Make the pastry and line a shallow pie-plate with it. Make the edges 


neat and spread a little jam in the bottom. Beat the yolks of the eggs 
with the sugar and add breadcrumbs. Melt the butter and stir in with the 
ground almonds and essence. Beat the egg whites stiffly and fold into the 
other ingredients. Spread over the jam and bake for about 30 minutes in 
a moderately hot oven, lowering the heat a little when half-cooked. Oven 
heat 5 or E or 400°F, 


BORDER TARTS 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
2 oz sugar . 2 0z margarine . | egg 
1 teacup cleaned currants and sultanas mixed 
good pinch baking powder . vanilla essence . glacé icing 


Make the pastry, roll out thinly and line a dozen or more small patty tins 
with it. Cream sugar and margarine thoroughly and add well-beaten egg. 
Stir in mixed fruit with baking powder and add a few drops of vanilla 
essence. Mix lightly and half-fill the prepared tins with this mixture. 
Bake in a moderate oven for 15 to 20 minutes, till golden brown and 
cooked. Leave till cold, then cover the top with a smooth coating of 
white glacé icing. 

If preferred one large tart can be made in a sandwich tin, allowing 25 
to 30 minutes cooking. The icing can be omitted. Oven heat 4 or D or 


ee 


BUTTERSCOTCH TART 


Short crust pastry (made with 5 oz flour, 24 oz fat, etc.) 
2eggs . 2ozsugar . + oz butter 
1 pint boiling hot milk . grated nutmeg 
Line a fairly deep pie-plate with the pastry, making a neat, firm edge. 
Separate one egg, beat the white lightly and brush over the bottom of the 
pastry case with it. Beat remainder with the yolk and other egg. Put 
the sugar and butter in a small strong pan and cook over a gentle heat, 


3 -without stirring, till a rich brown colour. Take care that the mixture does 


not burn. Remove from heat, gradually add the hot milk and mix well. 
Pour this mixture over the eggs and strain into the pastry case. Sprinkle 


A the top with a little grated nutmeg. Bake for the first 10 minutes in a 
_ fairly hot oven, then reduce heat and continue at low temperature till the - 
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custard sets—about another 30 minutes. Serve hot or cold. Oven heats 
6 or F or 425°F, reduced to 2°or B or 325°F. 


CHERRY PASTIES 


4+ Ib fresh cherries . sugar to taste 
Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 
water . sugar 


Stone the cherries and sprinkle with sugar. Make the pastry, roll out to 
+ inch thickness and stamp into rounds about 4 inches in diameter. Heap 
the centre of the rounds with cherries, well packed together. Damp round 
the pastry rims, then fold over and seal securely. Brush the tops with a 
little water, sprinkle with sugar and bake in a moderately hot oven for 
20 to 25 minutes. Oven heat 5 or E or 400°F. 


CHERRY TART 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
4 lb cherries . alittle waterand sugar . 3 oz ground almonds 
4 oz sugar . 1 egg . a few blanched and shredded almonds 


Make the pastry and line a pie-plate with it. Put in a moderate oven and 
cook lightly for 10 to 15 minutes. Meantime stew the cherries with a very 
little water and sugar to sweeten them. Remove stones as they rise and, 
when ready, strain off surplus liquid and allow to cool. Combine the 
ground almonds with the sugar and add beaten egg to make a spreading 
mixture. Put the cool cherries over the partly-cooked pastry, spread the 
almond mixture over and decorate the top with thin strips of almonds. 
Bake in a moderate oven for about 30 minutes, till golden brown on top. 
Serve hot or cold. Oven heat 4 or D or 375°F. 


COCONUT TARTS 


Short crust pastry (made with 4 oz flour, 2 oz fat, etc.) 
alittle jam . legg . 2 oz caster sugar 
2 oz desiccated coconut . a few drops almond essence 


Make the pastry, roll out thinly, cut into rounds and line patty tins with 
it. Place half a teaspoonful of jam in the bottom of each. Beat the egg. 
add the sugar, then the coconut and flavouring. Half-fill the prepared ‘ins ’ 
with this mixture. Bake in a moderately hot oven for about 15 minutes, — 
till golden brown on top. Oven heat 5 or E or 400°F. 
178 


SWEET PASTRIES 


CURRANT TART 


Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 
1 oz butter . 4 ozsugar . 1 egg 
6 oz currants . a few drops vanilla essence 


Make the pastry, roll out thinly and line a sandwich tin or flan ring with 
it. Cut scraps into strips to place across the top. Cream the butter in a 
bowl, add the sugar and mix well. Beat the egg stir it in and beat again. 
Add cleaned fruit and vanilla, mix well and place on top of the pastry. 
Smooth the top—the filling should half-fill the dish. Put strips of pastry 
across the top, lattice style, and make the edges neat. Bake in a 
moderately hot oven for 25 to 30 minutes, till golden brown and firm. 
Serve hot or cold. Oven heat 5 or E or 400°F. 


CURD TART 
1 pint milk . 1 dessertspoon rennet 
2 oz each margarine and sugar . Il egg 
grated rind of 1 lemon . pinch nutmeg . 1 oz currants 


short crust pastry (made with 4 oz flour, 2 oz fat, etc.) 


Warm the milk to blood heat, pour into a basin and stir in rennet. Allow 
to set as for junket, then strain through a muslin, leaving to drip for at 
least 30 minutes. Cream margarine and sugar together, add beaten egg 
and stir in lemon rind, nutmeg and cleaned currants. Now put in the 
contents of the muslin bag (the curd) and mix well. 

Line a sandwich tin with prepared pastry and put in the mixture. 
Bake in a moderate oven for 30 to 35 minutes till cooked and pale brown. 
Oven heat 4 or D or 375°F. 


CUSTARD TART 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
2 eggs . 1 level tablespoon sugar . pinch salt 
4 teaspoon vanilla essence . 4 pint milk 


Roll pastry to around 4 inch in thickness and ease it into an 8 inch flan 
ring or sandwich tin. Press down well, so that the pastry lies flat. Make 
the edges neat. Beat the eggs slightly, add the sugar, salt and vanilla and 
mix well. Heat the milk but do not boil it, then pour slowly on top of the 
eggs, stirring all the time. Pour into the pastry case, place in a bioderaiely 
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hot oven for 15 minutes, then reduce the heat and cook slowly till the 
custard is set and lightly browned. Oven heats 5 or E or 400°F, reduced 
to 3 or C or 350°F. 


DATE TART 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
6 oz dates . 2 tablespoons orange juice 

4+ teacup any chopped nuts . 1 tablespoon cornflour 

1 teacup water . 2 tablespoons marmalade . 1 egg 


Roll out pastry and line a pie-plate with it. Prick well and half-bake for 
15 minutes in a moderate oven. Chop and stone the dates, put in a sauce- 
pan with the orange juice and cook over a low heat till smooth. Fold in 
the nuts, cool, then spread over the half-cooked pastry. Blend the corn- 
flour with a little extra water and heat the cup of water with the marma- 
lade. Stir in the cornflour and cook till thickening. Cool a little, add 
beaten egg and mix well. Pour over the date mixture. Bake in a moderate 
oven for about 25 minutes. Oven heat 4 or D or 375°F. 


FRUIT PASTY 


Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 
20z currants . 2o0zsultanas . 2 oz glacé cherries 
1 oz chopped peel . 2 tablespoons lemon curd 
alittle sugar . milk 


Roll out the pastry and cut into two rounds. Line a pie-plate with one 
and shape the other for a lid. Combine cleaned fruits (chopping the 
cherries) and moisten with the lemon curd. Add a little sugar if desired. 
Spread over the pastry in the plate and dampen the edges of the pastry. 
Press the lid on top, flute the edges and mark the top with a sharp knife to 
give a dice pattern. Brush over with a little milk and bake in a moderately 
hot oven for about 25 minutes. When ready, dredge with icing or caster _ 
sugar. Oven heat 5 or E or 400°F. q 


GOLDEN FLAN - 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
1 Ib cooking apples - Lllemon . water 
4 oz sugar . 2 eggs . caster sugar 


Make the pastry and bake “ blind ”” (see pastry making) in a flan or sand- _ 
oa tin. Keep hot. Cut apples, except one small one, into slices, after 
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peeling and coring them. Cook, with juice and grated lemon rind and a 
very little water, till soft and pulpy, then rub through a sieve. Add 4 oz 
of sugar and return to the pan. Beat the eggs, add and stir over a gentle 
heat till the mixture thickens. Pour into the flan case. Cut the remaining 
apple into very thin slices and arrange these on top. Dredge liberally with 
caster sugar and put under a hot grill to brown. Watch carefully to 
prevent burning. 


| 
| GROUND RICE TARTS 
| 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
jam . 2ozsugar . 14 0z butter or margarine . 1 egg 
2 oz ground rice . a few drops almond essence 


| 
: Line a dozen patty tins with the pastry and put a little jam in the bottom 
| of each. Cream sugar and butter together well, drop in the egg and beat 
| thoroughly. Add ground rice and almond essence to flavour and half- 
| fill the prepared tins with the mixture. Bake in a moderately hot oven for 
about 20 minutes, till nicely-browned on top. Oven heat 5 or E or 400°F. 
, HIGHLAND TARTLETS 
PASTRY 
6 oz flour . pinch salt . 4 teaspoon baking powder 
2 oz margarine . 2 good tablespoons raspberry jam 
2 tablespoons rolled oats . 1 tablespoon milk 


1 teaspoon caster sugar . 3 oz margarine . 1 egg 
FILLING 
a few drops almond essence 

To make pastry, sift flour with salt and baking powder, add sugar and 
rub in margarine. Bind to a stiff paste with the egg, adding a very little 
water if needed. Roll out to } inch thickness, cut into 16 rounds and 

line patty tins which have been lightly-greased. te 
For the filling, cream margarine with two-thirds of the jam till light 
and fluffy, add oats, milk and essence to flavour. Put remainder of jam in 
_ the bottom of the prepared tins and divide the oat mixture evenly between 
them. Bake for about 20 minutes in a moderate oven. Cool when ready, 
~ then dust with icing sugar. Oven heat 4 or D or 375°F. I 


s 
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HONEY FRUIT TARTS 


About 8 tartlet cases of short crust pastry baked “ blind ” 
1 1b red rhubarb . 2 tablespoons seeded raisins 
2 tablespoons honey . 2 tablespoons water 
1 level tablespoon cornflour . caster sugar 


Have the cases cooked and cold. Wipe and cut the rhubarb into small 
pieces. Put in a saucepan with the raisins, honey and water and cook 
gently till tender. Sift in the cornflour (this prevents it forming into 
lumps), stir well and cook for a few minutes till thickened. Leave to cool, 
then divide between pastry cases. Dredge with caster sugar before serving. 
If preferred, the mixture can be placed in one large cooked flan or sand- 
wich case. 


LEMON CONES 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
grated rind of 1 large lemon 
4 oz caster sugar . white of 1 egg 


Roll out pastry to } inch in thickness and cut into rounds 2 inches in 
diameter—there should be about a dozen. Rub the lemon rind into 3 oz 
of the sugar, blending it thoroughly. Whip the egg white to a stiff froth 
and gently fold in the lemon-sugar mixture. Place the pastry rounds on a 
very lightly greased baking tin and on each, pile some of the meringue to 
form a peaked cone shape. Sprinkle the remainder of the sugar on top 
and bake in a moderate oven till the pastry is ready and the cones set— 
about 15 minutes. Oven heat 4 or D or 375°F. 


MACAROON TARTLETS 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
whites of 2 eggs . 5} 0z caster sugar . 3 oz ground almonds 
2 drops almond essence . raspberry jam 


Prepare pastry, roll out thinly and line about 18 small patty tins with it. 
Cut strips of pastry from scraps for cross bars. Beat the egg whites 


together, add sugar and whisk well, then stir in ground almonds and : 


almond essence. Put a little jam in the bottom of the pastry cases, divide 
the mixture between them and place strips of pastry across the top. Bake 
in a moderate oven for about 25 minutes. Oven heat 4 or D or 375°F. 
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MARMALADE TARTLETS 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
2 oz each caster sugar and margarine . 1 egg 
1 tablespoon fine cake or breadcrumbs 
3 tablespoons orange marmalade 


Roll out pastry thinly and line a dozen or more patty tins with it. Cut 
scraps of pastry to make thin strips on top. Put sugar and margarine in a 
saucepan and melt over a low heat. Remove from heat, add beaten egg, 
crumbs and marmalade. Mix well, cool, then haif-fill prepared tins with 
the filling. Put strips of pastry crosswise on top and bake for 15 to 20 
minutes in a moderately hot oven. Oven heat 5 or E or 400°F. 


MARSHMALLOW FLAN 


1 sweet flan pastry case baked “ blind” (see pastry making) 
1; oz butter . 1 oz sugar . 1 tablespoon golden syrup 
1 dessertspoon cocoa . 1 teaspoon coffee essence 
3 good tablespoons cake crumbs 
1 tablespoon chopped walnuts . 6 marshmallows 


Have the pastry cooked and keep it warm. Melt the butter, sugar, syrup, 


cocoa and coffee essence together in a pan, stir till well-mixed, but do not 
boil. Remove from heat, add cake crumbs and chopped nuts. Cool 
slightly, then pour into the pastry case. Place the marshmallows on top, 
let them melt under a slow grill until they spread, then decorate, 
if liked, with some halved walnuts. 


MERINGUE FRUIT TART 


Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 


1 1b stewed gooseberries . 1 teaspoon cornflour 
1 oz plain flour . 5 oz sugar . 4 pint milk . 2 eggs 
almond essence . blanched almonds 


Line a deep pie-plate with the pastry and bake it “ blind ” for about 20 
minutes. Cook berries with as little water as possible, till tender, but not 


_ broken. Place the flour, 2 oz of sugar and milk in a saucepan, blend well 


and cook till thickening. Cool slightly, add the yolks of the eggs, beaten 
together, and a few drops almond essence. Cook for a minute or two, 
but do not boil. Now put the gooseberries in the cooked flan, thickening 


_ the liquid with the cornflour. Cover with the almond sauce to make a | 
smooth top. Whisk the egg whites stiffly, fold in most of the sugar and 
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pile on top. Sprinkle with remainder of sugar and a few shredded almonds. 
Bake in a rather slow oven for 15 to 20 minutes to colour the meringue. 
Oven heat 3 or C or 350°F. 


PEAR PIE 


5 or 6 good-sized cooking pears . 4 oz sugar 
4 pint water . cochineal 
Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 


Peel, core and quarter the pears, put them in a pan with the sugar and 

water and cook till soft, about 30 minutes. Leave to cool. Make the 

pastry, adding 2 teaspoons of sugar to the other usual ingredients. Roll it 

out thinly and divide into two pieces. Line a pie-plate with one piece and 

cut the other to fit the top. Colour the cool, cooked pears with a very 

little cochineal to make them a delicate pink, place on the pastry and put 

the lid on top. Press the edges well, flute them and decorate the top with 

pastry leaves. Make two slits in the centre and bake in a fairly hot oven 
for 25 to 30 minutes. Dust with icing sugar when serving. Oven heat 

6 or F or 425°F. 


PINEAPPLE TARTLETS 


Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 
1 small tin crushed pineapple - 
% pint thick custard . glacéicing . \emon 


Roll pastry out thinly and line 13 dozen patty tins with it. Bake “‘ blind” 
(see pastry making). When ready leave to cool. Then put 1 teaspoon — 
pineapple in the bottom of each pastry case (draining off surplus liquid) — 
and cover with 1 teaspoon sweetened custard. Make glacé icing, using — 
4 oz icing sugar, flavour it with a little lemon juice and make it rather — 
thick. Spread gently over each tartlet and set aside to firm. Decorate the 
centre with a tiny piece of crushed pineapple. 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
8 large ripe Victoria plums 
lump sugar . ground almonds 


Ie 
PLUM DUMPLINGS 


Make the pastry, roll it out and stamp it into rounds large enough to 
completely cover the plums. Remove stones from the plums, put a lump — 
. sugar in each cavity, then add a sprinkling of ground almonds for _ 
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flavour. Place a plum on each round of pastry, dampen the edges, then 
draw up to form into small dumplings. Bake on a lightly-greased tin in a 
moderately hot oven for about 20 minutes. When ready, sprinkle with 
sugar and serve hot with custard. Oven heat 5 or E or 400°F. 


PLUM TART (Spiced) 


1 lb cooking plums . 4 oz sugar . 1 oz flour 
4 teaspoon each grated nutmeg and ground cinnamon 
1 teaspoon lemon juice . 1 teaspoon melted margarine 


Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 


Halve the plums, remove most of the stones and place the plums in a 
fireproof dish. Mix sugar, flour, spices, lemon juice and margarine 
together and sprinkle over the plums. Prepare the pastry, roll it out to fit 
the top of the dish and cover the plums with a lid of it in the usual way. 


- Make slits in the top, decorate and flute the edges and place in a moderate 


oven for about 40 minutes till fruit and pastry are cooked. Serve hot. 
Oven heat 4 or D or 375°F. 


QUEEN TARTLETS 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
rind and juice of 1 small iemon . 1 dessertspoon cornflour 
2 good tablespoons strawberry jam . a few drops cochineal 


Make pastry, roll out thinly and line a dozen or more patty tins with it. 
Mix cornflour to a smooth paste with lemon juice, add rind and jam. 
Blend well and colour lightly with cochineal. Put small spoonfuls of this 
mixture into each patty tin and bake in a moderately hot oven for about 
15 minutes. Oven heat 5 or E or 400°F. 


RASPBERRY TARTS 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
1 teacup crushed fresh raspberries 
sugar . + teacup whipped cream 
some whole raspberries . caster sugar 


Make the pastry and bake it “‘ blind” in a dozen or more small round 
tartlet tins (see pastry making). When ready leave till quite cold. Add 
sugar to taste to the crushed raspberries and mix with whipped cream. 


Put spoonfuls in the pastry cases, spreading smoothly on top and arenes 
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a whole raspberry in the centre of each. Sprinkle with caster sugar when 
serving. .s ; 

Sweet flan pastry can be used instead of short crust for these tarts. 


RHUBARB SOUFFLE TART 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
4 ib red rhubarb . rind and juice of 1 lemon . 4 oz sugar 
water . 1 heaped teaspoon cornflour. 1 egg 


Line a pie-plate with pastry and make the edges neat. Chop the rhubarb 
into small pieces and place over the pastry. Sprinkle some lemon rind and 
half of the sugar on top. Make lemon juice up to 4 pint with cold water, 
put in a saucepan with remainder of sugar and cornflour and cook for a 
few minutes. Add rest of lemon rind and, when boiling, allow to cool. 
Beat the egg, add to this sauce and pour over the rhubarb. Bake ina 
moderate oven for 30 to 40 minutes. Oven heat 4 or D or 375°F. 


STRAWBERRY TUBS 


Sweet flan pastry (see pastry making) 
3 or 4 tablespoons any red jam or jelly 
strawberries . 1 tablespoon water 


Make the pastry as given and line small deep patty tins with it. Bake 
“blind ” for 10 minutes in a moderately hot oven. When ready, leave to 
cool. Meantime heat the jam in a small pan with the water and let it 
cool a little. Arrange 2 or 3 strawberries in the cooked pastry tubs and 
brush them all over with a little jam glaze. Oven heat for pastry 5 or 
E or 400°F. 

VARIATION. Raspberries can be used in the same way, allowing the 


the same quantities. Boat shaped cases can be used instead of round 


tub ones. 


STRAWBERRY FLAN 


A sweet fian pastry case baked “ blind ” (see pastry making) 
1 strawberry table jelly . hot water 
1 oz sugar . strawberries . whipped cream 


Have the pastry case cooked and cold. Melt the jelly with hot water in 
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till beginning to set. Put a layer of hulled strawberries in the bottom of 
the pastry case and spoon the jelly over them to fill the case. Leave till 
quite set, then decorate with whipped and sweetened cream and with 
one or two picked strawberries. 

VARIATION. To make raspberry or cherry flans substitute raspberry 
or cherry jelly and appropriate fruit and prepare in the same way. 
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HOME BAKING 


Is home baking worth while? There is not the slightest doubt about it, — 
provided you have good recipes and tackle the job with a modern, easy 
approach. Large cakes, small ones, the biscuits children like and the 
scones and loaves so attractive for buttering are always immensely — 
popular and make tea-time a treat time whether it is every day or a 
special occasion. The following cakes have all been chosen with care 
and with an eye to interesting everyone. 


LARGE CAKES 


AFTERNOON TEA CAKE = 


4 oz margarine . 4 oz caster sugar 
2eggs . 607 self-raising flour . 2 tablespoons hot water 
a few drops vanilla essence 


Cream margarine and sugar together well. Beat the eggs thoroughly § 
and sift the flour. Add beaten eggs to the creamed mixture, stir in the — 
flour and last of all the hot water and essence. Have a 6-inch cake tin ; 
lined with greased greaseproof paper, put in the mixture and bake in a 


moderate oven for about 50 minutes till risen and spongy to the touch. — 
Cool on a wire tray. ; 


This cake can be split and spread with jam or whipped cream, can 
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be iced with any of the icings given in the icing section or simply 
served with a dusting of icing sugar. It makes an excellent basic cake 
for a children’s birthday cake and flavourings can be varied, almond, 
lemon, etc. being used instead of vanilla. Oven heat 4 or D or 375°F. 


ALMOND CAKE 


4 oz butter or margarine 
4 ozcastersugar . 2eggs . 7 oz plain flour 
1 teaspoon baking powder . 2 0z ground almonds 
2 oz glacé cherries . a little milk 


Cream butter and margarine together well. Beat the eggs and sift the 
flour with baking powder. Quarter the cherries and dust with a little 
additional flour. Add the eggs to the creamed mixture, a little at a 
time and beat in well. Then add the flour with the ground almonds and 
prepared cherries. Add a little milk, about 2 tablespoonfuls, to make a 
fairly moist consistency. Have a 7-inch cake tin lined with greased 
greaseproof paper, put in the mixture and bake in a rather slow oven 
for about 14 hours. Cool on a wire tray. Oven heat 3 or C or 350°F. 


BOILED CAKE 


2 oz margarine . 3 oz sugar . 2 oz currants 
2 oz sultanas . 1 oz chopped peel . 4 pint water 
6 oz self-raising flour . 1 teaspoon mixed spice 
1 teaspoon bicarbonate of soda 


Put margarine, sugar, cleaned fruits and water in a saucepan and boil 


‘together for 5 minutes. Allow to cool, stirring occasionally, then add 


flour, sifted with the soda and spice. Mix lightly but do not beat again 
and turn quickly into a 7-inch cake tin lined with greased greaseproof 
paper. Bake in a moderate oven for about 1 hour. This is a quick plain 
cake for everyday occasions. Oven heat 4 or D or 375 ie 


CHERRY CAKE 


4 oz margarine or butter . 4 0z caster sugar 
2 eggs . 7 oz self-raising flour 
3 oz glacé cherries . a little milk 


Cream margarine and sugar thoroughly. Beat the eggs together oe 


HOME BAKING , 


A Dee a AREAS ea AN sents aS ater aM Pas 
sift the flour. Cut the cherries in half and dust with a little extra flour. 
Add the eggs to the creamed mixture and beat in lightly, then stir in 
the flour and fruit, but do not beat again. Add a tablespoonful or two of 
milk (depending on the size of the eggs) to make a smooth consistency. 
Turn into a 6 to 7 inch cake tin lined with greased greaseproof paper 
and bake in a moderate oven for about 1 hour. Oven heat 4 or D or 
375°F; 


CHERRY RING 


4 oz caster sugar . 4 oz margarine 
2eggs . T7ozplainflour . 14 teaspoons baking powder 
3 tablespoons milk . 4 oz glacé cherries 


8 oz icing sugar (for glacé icing) 


Beat sugar and margarine till a soft cream. Add one egg and 1 dessert- 
spoon of flour, then beat well. Add second egg with another spoonful 
of flour and beat again. Mix another spoonful of flour with 3 oz of 
the cherries, chopped. Sift remainder of flour with baking powder. Mix 
flour and milk alternately into the mixture, then add cherries. Brush 
a ring-shaped mould with a little melted fat, then dust with flour. Put 
in the mixture and smooth the surface. Bake in a moderately hot oven 
for 30 to 40 minutes. When ready, invert carefully on to a wire tray 
and leave till cold. Then ice the ring with glacé icing and decorate with 
remainder of the cherries. Oven heat 5 or E or 400°F. 


CHOCOLATE CAKE 


3 oz sugar . 24 oz margarine 
1 level tablespoon golden syrup . 1 egg 
= 4 oz self-raising flour . 1 level tablespoon cocoa 
+ level teaspoon bicarbonate of soda 
scant 4 teacup milk . a few drops vanilla essence 
chocolate icing . chopped walnuts 


Cream sugar and margarine till soft and light and add the syrup which - 
should be sufficiently soft to beat in smoothly. Beat the egg for a minute, — 
then add and beat into the mixture. Sift the flour with the cocoa and — 
dissolve the soda in a little of the milk. Add these alternately to the — 
creamed mixture and stir in vanilla with more milk to make a smooth 
' consistency that will drop easily from the spoon. Line the bottom of a 
sandwich tin with greaseproof paper, grease it and the sides of the _ 
2 Put in the mixture and bake in a moderate oven for about 35 
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minutes. When ready, leave till cold, then ice the top with chocolate 
icing and decorate with walnuts. If liked, the cake can be split and 
filled with cream or butter cream before icing. Oven heat 4 or D or 
a7) 1. 


CHOCOLATE SHORTCAKE 
2 oz margarine . 2 oz lard or other baking fat 
2 oz caster sugar . 60z plain flour . 4 oz cocoa 


2 good tablespoons fine biscuit crumbs 


Cream fats with sugar till soft, then work in the other ingredients. Knead 


| lightly and divide the mixture equally between two greased sandwich 


tins. Bake in a moderate oven for 20 minutes. When ready, leave to 
cool, then sandwich together with vanilla-flavoured butter icing and dust 
the top with icing sugar. Oven heat 4 or D or 375°F. 


CHRISTMAS CAKE 


4 oz butter . 4 0zgood margarine . 8 oz soft brown sugar 
1 tablespoon golden syrup . 12 oz plain flour 
2 level teaspoons baking powder . 1 level teaspoon miv«d spice 
4 level teaspoon ground cinnamon . pinch salt . 12 oz currants 
12 oz sultanas or raisins or a mixture of both 
4ozglacé cherries . 20zmixed peel . 2 0z ground almonds 
4eggs . grated rind and juice of 1 small lemon 
3 tablespoons milk (or 2 sherry and 1 milk) 


Put butter, margarine and sugar in a large mixing bowl and leave in 
4 warm atmosphere to soften a little, then beat till creamy. Add syrup 


and mix in thoroughly. Sift flour, baking powder and spices together. 


Clean fruit, chop cherries and peel and mix with ground almonds. Add 
lemon rind. Beat one of the eggs in a cup, add to the creamed mixture 


‘with a spoonful of prepared flour and beat well. Add other eggs in the 


same way, beating each in. Now add rest of flour with fruit. Stir in 
1 dessertspoon lemon juice and add milk, or milk and sherry. Mix well, 
beat again. 
ais an 8 to 10 inch cake tin lined with two thicknesses of greased 
greaseproof paper, with an additional thickness of brown paper on the 
bottom. Put in the mixture, make the top quite smooth and tie a double 
thickness of brown paper round the outside of the tin. Place in the 
centre of a well-heated oven and bake for 2 to 24 hours in a fairly slow 


oven, then reduce the heat a little and bake for a further hour, or ee 


ready when tested with a warmed skewer. Remove from the oven, cool 
in the tin for a little, then on a wire tray. Store in an airtight tin for a 
few weeks till required for icing, etc. Oven heats 3 or C or 350°F., re- 
duced to 2 or B or 325°F. 


COCONUT CAKE 


4 oz margarine . 4 0z sugar . 2 eggs 
6 oz plain flour . 2 level teaspoons baking powder 
2 oz desiccated coconut . 4 teaspoon vanilla essence . milk 


Cream margarine and sugar finely. Beat the eggs well and add gradually 
to the creamed ingredients, mixing thoroughly. Have flour sifted with 
the baking powder, stir into the mixture with the coconut, add vanilla 
and sufficient milk to make a soft, sponge consistency. Turn into a 
7 inch cake tin lined with greased greaseproof paper, smooth the top 
and scatter a little more coconut over the surface. Bake in a moderate 
oven for about 14 hours. Oven heat 4 or D or 375°F. 


if 


COFFEE SPONGE 


3eggs . 4 ozcaster sugar . 1 .0z melted butter or margarine 
31 oz plain flour . 4 teaspoon baking powder . pinch salt 
1 dessertspoon coffee essence . whipped cream 


Separate the eggs and. whisk the whites till stiff. Add the yolks and 
whisk till well-blended. Fold in the sugar and continue whisking till 
the mixture retains the impression of the whisk. Add fat, flour, sifted 
with baking powder and salt, and the coffee essence. Have 2 sandwich 
tins lined with greaseproof paper in the bottom and grease this and 
sides of tins. Divide the mixture equally between them and bake for 
15 to 20 minutes in a moderately hot oven. Cool on a wire tray, then 
sandwich together with whipped cream. If liked the top cake can first 
be a ee coffee icing and decorated with walnuts. Oven heat 5 or EB 
or 400°F. 


DEVIL'S FOOD CAKE 


3 oz grated plain chocolate . 6 tablespoons water 
5 oz margarine . 6 oz soft brown sugar 
2 eggs . 8 oz plain flour . pinch salt 
1 level teaspoon bicarbonate of soda . 4 teaspoon vanilla essence 


on . 
Put chocolate and water in a small saucepan and heat gently till the » 
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| mixture begins to thicken, then allow to cool. Cream the margarine and 
sugar well and add the eggs, beaten together. Stir in the cooled choco- 
Tate. Sift flour with salt and soda,.add gradually and flavour with 
vanilla. When well-blended turn into a carefully greased rectangular- 
~ shaped cake tin (8 inch by 8 inch) and bake in a moderate oven 
for fully 1 hour. Cool on a wire tray, then split and fill with— 
Coconut Cream—cream 3 oz margarine with 4 oz icing sugar, add 3 oz 
desiccated coconut and mix to a thick creamy spread. 
Either ice the top of the cake with glacé icing and decorate with 
ees coconut, or dredge with icing sugar. Oven heat 4 or D or 


DUCHESS CAKE 


2 oz butter or margarine . 24 oz sugar . 1 egg 

3 oz self-raising flour . a few drops almond essence 

short crust pastry (made with 4 oz flour, 2 oz fat, etc.) 
jam . glacé icing 


_ Cream butter and sugar till light, drop in the egg and beat well. Sift the 
| flour and add with almond essence. A very little milk may be required 
to make a spongy consistency. Line a greased sandwich tin with short 
_ crust (see pastry making), spread with a layer of jam, then the sponge 
| mixture. Smooth the surface and bake in a moderately hot oven for 
about 25 minutes. When quite cold, ice the sponge with glacé icing. Oven | 
heat 5 or E or 400°F. 


DUNDEE CAKE 


5 oz butter or margarine . 6 oz caster sugar 
3 eggs . 8 oz plain flour . 1 teaspoon baking powder 
pinch salt . 4 oz sultanas . 3 to 4 oz currants 
2 oz candied peel . 20z blanched almonds . a little milk 


am butter and margarine thoroughly. Beat the eggs together and 
| add gradually to the creamed mixture. Sift the flour with baking powder 
and salt. Clean the fruit and mix, adding half of the blanched almonds, 
finely-chopped. Stir in flour and fruit alternately into the creamed ingred- 
ients and mix with a little milk to make a heavy dropping consistency. 
‘Turn into a 7 to 8 inch cake tin lined with greased greaseproof paper, 
putting two thicknesses of paper on the bottom. Dip the remainder of 

e almonds in a little milk and place over the top of the cake. Bake 


- n a rather slow oven for 14 to 13 hours. Oven heat 3 or C or 350°F. 
193 


HOME BAKING _ 


EASY-WAY CAKE 


1 egg . 4 oz soft brown sugar 
4 oz margarine . 4 lb broken sweet biscuifs 
1 teaspoon vanilla essence . 2 oz chopped walnuts 
4 oz mixed dried fruits (sultanas, dates, peel, etc.) 


Break the egg into a saucepan, add sugar and beat together. Put in 

margarine and stir over a low heat till melted. Remove from heat. 
Add crushed biscuits (use a rolling pin to crush them) to the mixed 
fruits then pour the melted mixture into them with vanilla to flavour. 
Mix till crumbly and damp. Press into a lined square cake tin (about | 
8 inches in size) and leave overnight to harden in a cold place. Cut | 
into fingers when firm. No baking is required. 


EVERYDAY SPONGE 


24 oz margarine . 3 oz sugar . 1 egg 
4 oz self-raising flour . a few drops vanilla or almond essence 
a little milk . glacé icing 


Cream margarine with sugar till soft and fluffy, drop in the egg and 
beat well. Sift the flour and add with flavouring and a little milk to 
make a smooth, spongy consistency. Put in a greased or lined sandwich 
tin and bake in a moderate over for 25 minutes. When ready, leave 
till cold, then ice with white glacé icing and decorate with cherries — 
or coconut, or with coffee-flavoured icing and walnuts. Oven heat 4 or D 
or 375°F. 


FAMILY FRUIT CAKE 


4 oz margarine . 4 oz sugar 
1 level tablespoon golden syrup . 2eggs . 8 oz plain flour 
2 teaspoons baking powder . 1 teaspoon mixed spice 
6 to 8 oz mixed dried fruit (currants, sultanas, etc.) 
a few drops almond essence . a little milk 


Cream margarine and sugar with syrup. Add the eggs, one at a time and 
beat in well. Sift flour with baking powder and spice and clean mixed 
fruit. Add alternately to the creamed ingredients, then stir in essence 
and a little milk to make a rather heavy dropping consistency. Put 
in a cake or loaf tin lined with greased greaseproof paper and place in 


a fairly hot oven for 10 minutes, then reduce the heat to moderate and 
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cook for a further hour, or till well-risen and firm to the touch. Cool 
on a wire tray and keep for a day before using. Oven heats 6 or F or 
425°F., reduced to 4 or D or 375°F. 


FRUIT GINGERBREAD 


8 oz plain flour . 3 oz butter or margarine 
4 oz sugar . 8 oz currants or sultanas 
1 teaspoon each ground ginger, ground cinnamon and mixed spice 
2 eggs . 1 teacup sour milk . 2 tablespoons treacle 
1 level teaspoon bicarbonate of soda . 1 tablespoon warm water 


Sift the flour, rub in the margarine finely and add the sugar, cleaned 
fruit and spices. Beat the eggs, stir into the sour milk, then add. Stir 
in the treacle, slightly warmed. Dissolve the soda in the water and add 
last of all. Turn into a cake tin lined with greased greaseproof paper 
and bake in a moderate oven for 1} hours. If necessary, lower the heat a 
little towards the end. Oven heat 4 or D or 375°F. 


GINGER QUICK-CAKE 


4 0z margarine . 2 teacups milk and water mixed 
4 oz sugar . 4 oz mixed fruits 
1 teaspoon ground ginger . 4 teaspoon grated nutmeg 
2 tablespoons treacle . pinch salt . 2 breakfastcups plain flour 
1 teaspoon bicarbonate of soda . 4 teaspoon baking powder 


Put first eight ingredients in a pan and boil together for 3 minutes. Leave 
till cool, then add the flour and raising agents, sifted together. Mix 
thoroughly and quickly, adding a little more milk if the mixture becomes 
stiff. Turn into a lined, loaf-shaped tin and bake in a moderate oven 
for about 13 hours. Oven heat 4 or D or 375°F. 


; GINGER CRUNCH CAKE 


4 oz margarine or mixture of margarine and baking fat 
3 oz caster sugar . 6 oz plain flour 
1 level teaspoon ground ginger 
2 or 3 crushed ginger nut biscuits 


Cream margarine and sugar together thoroughly, then add flour and 
ginger. Crush the biscuits with a rolling pin (there should be 2 rounded - 
tablespoons) and combine with other ingredients. Divide the mixture 


between two greased sandwich tins. Spread smoothly on top and bake in 
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a moderate oven for 20 minutes. When ready, cool on a wire tray then 
sandwich together with butter icing flavoured with a little ground ginger. | 
Dredge the top of the cake with icing sugar. Oven heat 4 or D or 375°F. 


HONEY CAKE 


4 oz margarine or mixture of margarine and baking fat 
1 oz sugar . 2 tablespoons honey 
2 eggs . 6 oz plain flour . pinch salt 
2 teaspoons baking powder . 2 tablespoons milk 


Cream the fats with the sugar and honey till soft and light. Beat the eggs 
and add gradually. Sift flour, salt and baking powder together and | 
stir into the creamed mixture. Add milk to make a soft, spongy con- | 
sistency. Place in a 7 inch cake tin lined with greased greaseproof paper | 
and bake for about an hour in a moderate oven. Leave till cold, then | 
split and sandwich with butter icing, with 2 oz chopped crystallised | 
ginger added to it. Oven heat 4 or D or 375°F. 


LEMON CURD CAKE 


2 oz margarine . 2 oz sugar 
1 egg . 1 tablespoon lemon curd 
3 oz self-raising flour . 2 or 3 tablespoons milk 


Cream margarine and sugar together thoroughly. Beat the egg, add it 
and beat in well. Stir in lemon curd so that it is well mixed in, thea 
add sifted flour. Mix with a little milk to make a light spongy con- 
sistency. Have an 8 inch sandwich tin lined in the bottom with grease- 
proof paper, grease this and the sides of the tin. Put in the mixture > 
and bake in a moderate over for about 25 minutes. When cold dredge 
the top with icing sugar, or ice with glacé icing flavoured with lemon 
juice. Oven heat 4 or D or 375°F. 


} 
LEMON GATEAU 


4ozsugar . 4 oz butter or margarine . 2 eggs 
4 oz plain flour . 1 level teaspoon baking powder 
a little milk . lemon curd . glacé icing 


Cream sugar and butter till light and soft, add eggs, one at a time and 
beat each in well. Sift flour with baking powder and add, with a very 


little milk if necessary, to make a light spongy mixture. Have two 6 inch 
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sandwich tins lined in the bottom and greased on the paper and sides, 
divide the mixture evenly between them and bake in a moderate oven 
for 25 to 30 minutes. Leave till cold, then sandwich with lemon curd 
and ice the top with lemon-flavoured glacé icing. Strips of angelica 
make an effective decoration. Oven heat 4 or D or 375°F. 


MADELEINE SPONGE 


4 oz margarine . 4 oz caster sugar . 2 eggs 
6 oz self-raising flour . 14 oz desiccated coconut 
2 tablespoons milk . jam 


Cream margarine and sugar together, add eggs, one by one and beat 
in thoroughly. Sift flour and add with coconut and milk. Divide the 
mixture between two sandwich tins (lined in the bottom with greased 
greaseproof paper and greased on the sides) and bake in a moderate 
oven for about 25 minutes. When ready, leave to cool, then sandwich 
with jam. Spread the top with a little sieved jam and sprinkle with 
more coconut. Oven heat 4 or D or 375°F. 


MADEIRA CAKE 


5 oz butter or margarine . 5 oz caster sugar 
3eges . 8ozplainflour . 14 teaspoons baking powder 
a little grated lemon rind 


Cream the butter and sugar together thoroughly. Beat the eggs and sift 
the flour. Add the eggs to the creamed mixture, beating in well and 
adding a little of the flour at the same time. Add the baking powder 
and lemon rind with the last spoonful of flour and, if required, stir in 
1 or 2 tablespoons milk. Place in a 7 inch cake tin lined with greased 
greaseproof paper and, if liked, place a slice of citron peel gently on 
top. Bake in a rather slow oven for 14 to 13 hours. Oven heat 3 or C 
or 350°F. 

Variation. Add 3 to 4 oz chopped cherries and substitute vanilla 
essence for lemon rind. 


MARBLE CAKE 


4 oz margarine . 6 oz caster sugar . 2 eggs 
8 oz plain flour . 2 level teaspoons baking powder 
a little milk . a few drops cochineal 
a bar of plain chocolate (or 1 oz cocoa) . a little vanilla essence 
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Cream margarine and sugar well. Beat the eggs and add. Sift flour 
with baking powder, stir this in and add a little milk to make a spongy 
consistency. Divide into three parts. Colour first a pale pink, add choco- 
late or cocoa to the second and flavour the third with vanilla. Have a 
7 inch cake tin lined with greased greaseproof paper and put alternate. 
tablespoons of the mixture into it, so that the colours are well varied. 
Bake in a moderate oven for about 1 hour. Ice with chocolate or pink 
icing when cold. Oven heat 4 or D or 375°F. 


MOCK ANGEL CAKE 


1 teacup milk . 40z caster sugar . 5 oz plain flour 
3 level teaspoons baking powder . pinch salt 
2 egg whites . 4 teaspoon vanilla 


Heat the milk to boiling point. Sift the dry ingredients together five 
times. Beat the egg whites stiffly. Pour the hot milk into the flour 
mixture and mix well till smooth. Fold egg whites in gently and add 
vanilla essence. Pour into a lightly-greased cake tin about 6 inches 
square and bake in a moderate oven for about 40 minutes. When ready 
the top should be a pale gold colour and the inside white. Leave in 
the tin for a little, then turn upside down on to a wire tray. Keep for 
a day, then ice with American or other icing. Oven heat 4 or D or 
375°F. 


MOCHA LAYER CAKE 


3 oz margarine . 3 oz caster sugar . 2 eggs 
5 oz plain flour . 2 level teaspoons baking powder 
5 tablespoons good black coffee 


Cream margarine and sugar till soft and light. Beat the eggs together 
and sift the flour with the baking powder. Add eggs to the creamed 
mixture, beating them in gradually, then fold in the sifted flour. Add 
the coffee to make a soft, creamy consistency. Turn into a 7 inch cake 
tin lined with greased greaseproof paper and bake in a moderate oven 
for about 40 minutes, or till risen and spongy to the touch. Leave till 
cold, then split twice and sandwich again with coffee-flavoured butter 
icing. Ice the top with coffee glacé icing and decorate with walnuts 
or almonds. Oven heat 4 or D or 375°F. 
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MOTHER’S FRUIT CAKE 


3 oz butter or margarine 
4ozsugar . grated rind of 1 orange . 2 eggs 
4 o2 self-raising flour . 2 oz plain flour 
pinch salt . 4 teaspoon each ground cinnamon and nutmeg 
4 oz each currants and sultanas . 2 oz chopped peel 


Cream the fat and sugar thoroughly. Add orange rind and the eggs, 
one at a time, and beat well. Sift flour with salt and spices and add 
alternately with the cleaned fruit. Mix well, turn into a 6 inch cake tin 
lined with greased greaseproof paper and bake in a rather slow oven 
for about 13 hours. Oven heat 3 or C or 350°F. 


ORANGE CAKE 


5 oz margarine . 6 oz caster sugar . 2 eggs 
6 oz plain flour . 2ozcornflour . 2 level teaspoons baking powder 
grated rind and juice of + medium-sized orange 


Cream the margarine and sugar well. Beat the eggs, add and beat again. 
Sift flour, cornflour and baking powder together and add with the orange 
_ find. Then stir in the orange juice to make a smooth, spongy consistency. 
Have a 7 to 8 inch cake tin lined with greased greaseproof paper, put 
in the mixture and bake in a moderate oven for about 45 minutes. 
Oven heat 4 or D or 375°F. 


ORANGE LAYER CAKE 


5 oz plain flour . 3 level teaspoons baking powder 
3 oz each sugar and margarine . grated rind of 1 orange 
about 5 tablespoons strained orange juice . 2 eggs 


Sift flour with baking powder. Cream sugar and fat finely and add the 
grated orange rind. Beat the eggs thoroughly and add gradually with 
the flour to the creamed mixture until well-blended. Stir in orange juice 
to make a soft, spongy consistency. Turn into a 7 inch cake tin lined 
with greased greaseproof paper and bake for about 45 minutes in a 
moderate oven. When quite cold, split and sandwich with cream or 
butter cream. Ice the top if liked, with orange-flavoured glacé icing. 
Oven heat 4 or D or 375°F. 

VARIATION. To make Lemon Layer Cake substitute the grated rind 
of 1 good lemon and 5 tablespoons lemon juice for the orange rind and. 
juice given above. Proceed in the same way. 
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SHORTBREAD CAKE 


8 oz butter or a mixture of butter and margarine 
4ozcastersugar . legg yolk . 1 1b plain flour 


Beat the butter and sugar to a smooth cream. Add the egg yolk and beat 
it in well. Sift the flour and add gradually, working it into the creamed 
mixture until a stiff binding consistency. If the flour is not all needed, 
sprinkle the remainder on a board and knead the mixture on it. Work 
with the hands till cracks are removed. Divide the mixture into three 
rounds, each about 7 inches in diameter and 4 inch thick. Transfer to 
greased sandwich tins and prick well with a fork. Flute the edges with 
finger and thumb, or with a fork. Bake in a slow oven for about 1 
hour till a pale golden colour. Cool in the tins, sprinkle with caster 
sugar and store in airtight tins. The cakes can be cut into triangle 
_ shapes before being baked, then separated when cooked. Oven heat 2 or 
B or 325°F. 


HIGHLAND SHORTBREAD 


8 oz plain flour . 4 oz cornflour 
4 oz icing sugar . 8 oz butter 


Sift flour, cornflour and icing sugar in a bowl. Slightly soften the butter, 
then add and rub in well. Knead and blend till a stiff consistency (no 
liquid required), then turn on to a floured board and roll out to form 
two rounds or squares about } inch thick. Prick the top and slip into 


greased sandwich or square tins. Bake in a rather slow oven for 40. 


minutes till a pale biscuit colour. Leave in the tins till cold, then 
sprinkle with caster sugar. This mixture can be cut into fingers if 
preferred and half butter and-half margarine may be used. Oven heat 
3 or C or 350°F. Ze 


SEED CAKE 


6 oz caster sugar . 6 0z margarine . 3 eggs 
8 oz plain flour . 1 level teaspoon baking powder 
1 level dessertspoon carraway seeds . alittle milk 


Cream the sugar and margarine till soft and fluffy, then beat in the eggs, 


one at a time. Sift the flour with baking powder and mix in the carraway 


seeds. Fold into the creamed ingredients and add a little milk to make. 


a dropping consistency. Have a 6 inch cake tin lined with greased — 
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greaseproof paper, put in the mixture and bake in a moderate oven for 
about 13 hours. Oven heat 4 or D or 375°F. 


SPICED SEED CAKE 


4oz butter . 4 ozcaster sugar . 7 oz plain flour 
} teaspoon each ground cinnamon and grated nutmeg 
1 oz each candied lemon peel and orange peel 
2 oz blanched almonds . 3 eggs . 1 teaspoon baking powder 
a little milk . 4 teaspoon carraway seeds 


Cream butter and sugar together. Sift flour with spices. Chop peel and 
almonds. Beat eggs together and add gradually to the creamed mixture 
with prepared flour, peel and nuts. Add baking powder with the last 
spoonful of flour and stir in a little milk, if necessary, to make a mixture 
that will drop easily from the spoon. Turn into a 6 or 7 inch cake tin 
lined with greased greaseproof paper and sprinkle a few carraway seeds 
on top. Bake in a moderate oven for about an hour, or till well-risen 
and firm to the touch. Oven heat 4 or D or 375°F. 


SPICED SANDWICH CAKE 


f 4 oz margarine 6 oz sugar . 2 eggs 
8 oz plain flour . 1 teaspoon mixed spice 
1 teaspoon ground cinnamon .. 1 level teaspoon cream of tartar 
2 level teaspoon bicarbonate of soda 
34 pint milk . jam . icing 


Cream margarine with sugar. Beat eggs and add them gradually. Sift 
flour with all the dry ingredients and add with sufficient milk to make 
a spongy consistency. Have two 8 inch sandwich tins lined in the 
bottom and greased all over, divide the mixture evenly between them 
and bake in a moderately hot oven for 30 to 35 minutes. Leave till 
cold, then sandwich together with jam (apricot is suitable) and ice the 
top with glacé icing. Small pieces of crystallised ginger can be used 
for decoration. Oven heat 5 or E or 400°F. 


SPONGE CAKE 


3 oz caster sugar . 1 tablespoon hot water 
2eggs . 3 z plain flour . pinch salt 


. Put the sugar and water into a basin, add the eggs and set the basin 


over a pan of hot water (which must not boil or touch the basin). Whisk 
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briskly till the mixture becomes thick, about 7 minutes. Remove basin | 
and mix the sifted flour and salt with the contents. Stir in gently with a | 
folding movement. No raising agent is required. Turn into a 7 inch 


sandwich tin which has been greased and lightly floured and bake in 
a moderate oven for 25 to 30 minutes. When ready allow to cool in 
the tin for a minute or two, then turn out carefully on to a: wire tray. 
Split and fill with cream or jam before serving. Oven heat 4 or D 
or 375°F. 


SPONGE SANDWICH (Victoria Sponge) 


4 oz plain flour . 1 heaped teaspoon baking powder 
4 0z margarine . 4 oz caster sugar 
2 eggs . 1 tablespoon almost boiling water 


Sift flour and baking powder three times together. Cream margarine and | 
sugar till soft and light. Beat the eggs together, add gradually to the 
creamed mixture and stir in the flour lightly. Add water last of all and | 


again mix lightly. Have a deep sandwich tin carefully greased and 


floured, put in the mixture and bake in a moderately hot oven for about | 
40 minutes, till well-risen. Or, if preferred, bake in two prepared sand- _ 


wich tins for about 25 minutes. Oven heat 5 or E or 400°F. 


SULTANA CAKE 


6 oz butter or margarine or a mixture of the two 


6 oz caster sugar . 2eggs . 8 oz plain flour 
2 teaspoons baking powder . 5 to 6 ozcleaned sultanas 
a little grated lemon rind . 2 tablespoons milk 


Cream butter or margarine with the sugar till soft and light. Beat the 
eggs together and add, beating them well in. Sift flour with baking 
powder, fold in gradually with the cleaned fruit and mix well. Stir in 
lemon rind and milk to make a smooth consistency. Line a cake tin 
(8 to 9 inch size) with greased greaseproof paper, put in the mixture 
and place in a well-heated oven. Bake at moderate for about 14 hours, 


lowering the heat a little towards the end of cooking. Oven heat 4 or D 


or 375 °F. 


VINEGAR CAKE 


8 oz plain flour . 2 oz lard or margarine 
4 oz sugar . 4ozcurrants . 4 oz sultanas 
1 ozlemon peel . 4 teaspoon bicarbonate of soda 


+ pint milk . 4 wineglass vinegar 
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Sift the flour, rub the lard or margarine into it, then add cleaned fruit 
with sugar. Add the soda to the milk to dissolve it and stir in. Mix 
the vinegar quickly till it froths, then add last of all. Put in a cake tin 
lined with greased greaseproof paper and bake in a moderate oven 
for 1 to 13 hours. Keep for a day or two before cutting. Oven heat 4 or 
D or 375°F. 


YEAST CAKE 


8 oz lard or lard and margarine mixed 
12 ozsugar . 2eggs . 34 cups plain flour 
1 Ib cleaned currants and raisins mixed 
1 teaspoon baking powder . 4 pint milk 
1 oz compressed (baker’s) yeast . a little grated nutmeg 


Beat fat and sugar to a cream, add the eggs and beat again. Sift flour 
and add with cleaned fruit and baking powder. Mix the yeast to a 
cream with a little of the milk and add with remainder of milk and 
nutmeg. Mix thoroughly and place at once in a large lined cake tin. 
Bake in a moderate oven for 24 to 3 hours. Keep for a week or two 
before using. 

This old Yorkshire recipe makes a good Christmas cake. Oven heat 
m4 or D or 375°F. 


CAKE ICINGS, ETC. 


ALMOND PASTE 


8 oz ground almonds . 4 oz caster sugar 
4 oz icing sugar . a few drops almond essence 
yolk of egg . sieved jam or jelly 


Mix the dry ingredients, taking care that the icing sugar is quite free 
from lumps. Stir in essence and gradually add sufficient beaten yolk of 
egg to make a firm binding mixture—1 to 2 yolks may be required, 
depending on size. Work smoothly together to form a stiff paste, knead 
slightly, turn on to a board dusted with icing sugar and shape as re- 
quired—to fit top of cake, etc. When applying to the cake, first brush 
the surface of cake free from all crumbs, then spread with sieved jam 
or jelly and place the paste into position. Smooth gently with a rolling 
pin till quite even. Leave in a cool atmosphere for 48 hours or longer 


before covering with final icing. Sufficient for an 8 to 9 inch cake. 
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ALMOND PASTE (Baked) 


12 oz ground almonds 
6 oz each caster and icing sugar . 2 teaspoons lemon juice 
1 dessertspoon brandy . 2 whole eggs 


Mix ingredients in order given, but add only 14 eggs (carefully-beaten). 
Knead mixture well till smooth and moist enough to hold together, then | 
mould on top of cake, first brushed with warmed jam or jelly. Form | 
into a thick layer and score with a fork. Brush over lightly with re- 
mainder of egg and place cake in a very gentle oven till the paste takes 
on a light brown colour, about 20 minutes. This is sufficient for an 
8 to 9 inch cake. 


AMERICAN FROSTING 
Whites of 2eggs . ipint water . 1 1b white sugar 


Whisk the egg whites to a stiff froth. Heat the water and sugar to 240°F. 
and pour this syrup on to the egg whites. Whisk vigorously until stiff 
and almost cold. Pour quickly over the cake and decorate at once as 
the icing sets rapidly. 


BUTTER ICING (Butter Cream) 


3 oz butter or best quality margarine 
6 oz icing sugar 


Work the butter in a basin with a wooden spoon till creamy and smooth. 
Sift icing sugar unless absolutely free from lumps, then add gradually 
to make a spreading consistency. Flavour and colour to taste. Use 
mainly for fillings. 


COFFEE BUTTER 


To the foregoing mixture add sufficient coffee essence to flavour and 
colour delicately, with a few chopped walnuts added if liked. — 


COCONUT BUTTER 


To the foregoing mixture add 3 or 4 oz desiccated coconut according to 
‘taste. Colour a pale pink or green if desired. 
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CHOCOLATE BUTTER 


Melt 14 Oz plain chocolate in a small basin over a pan of hot water 
and beat into butter icing. Add more sugar if required. 


CHOCOLATE ICING 


14 oz plain chocolate . 4 oz butter or margarine 
4 gill water . 6 to 8 oz icing sugar 
few drops vanilla essence 


Put chocolate, butter and water in a small, strong saucepan and stir 
with a wooden spoon over a gentle heat till the chocolate dissolves. 
Bring to the boil and stir constantly till thick. Now remove from heat, 
cool with an extra teaspoon of cold water, then add icing sugar and 
vanilla. Beat till thick, using sufficient sugar to make a smooth coating 
consistency. Use at once. 


CREAMY ICING 


1 oz butter or margarine 
8 ozicing sugar . a little “top” milk 


Beat the butter or margarine to a cream, add the icing sugar and stir 
a little milk in very gradually to make a thick creamy consistency. Beat 
well, then use—the icing should be sufficiently thick to prevent it “ run- 


ning” off the sides of the cake. Work it into a ridged or any decorative 
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CREAMY FROSTING 


3 oz cream cheese 
6 oz icing sugar . 2 teaspoons warm water 


Cream the cheese in a basin with a fork, stir in the sugar and water 
and add a few drops vanilla or other flavouring. Beat till creamy. 


FUDGE ICING 
1 oz plain chocolate . 8 oz soft brown sugar 
pinch salt . 3 level teaspoons golden syrup 


3 gill milk . 1 .0z margarine . vanilla essence 


Put chocolate, sugar, syrup, salt and milk in a pan and stir over a gentle 
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heat till dissolved. Bring ‘to the boil and simmer for 7 minutes, or 
until a few drops put in a cup of cold water form a soft ball when 
rubbed between finger and thumb. Remove from heat and beat in 
margarine and vanilla. Continue beating till cool and starting to thicken. 
Use at once as this icing hardens quickly. 


GLACE ICING 


8 oz icing sugar 
1 or 2 tablespoons tepid water 


Sift sugar if necessary. Put sugar in a bowl and then add water very 
gradually, not more than a teaspoon at a time. The water must be tepid, 
not hot, otherwise the icing will loose its gloss. Stir steadily with a 
wooden spoon while mixing. Correct consistency should coat the back 
of the spoon. Use immediately. 


MOCHA GLACE ICING 


Add 1 teaspoon coffee essence with a little less tepid water, to the dry 
sugar. 


ORANGE GLACE ICING 


Mix dry icing sugar with strained tepid orange juice till required con- 
sistency. Lemon and other fruit juices can be used in the same way. 


PINK GLACE AND OTHER COLOURS 


Add a few drops cochineal when the plain icing has reached the coating 
stage. Make sure that it is well-blended and free from streaks. Other 
colourings can be added in the same way. 


ROYAL ICING 


12 oz icing sugar . whites of 2 eggs 
3 teaspoons strained lemon juice 


Sift sugar into a bowl. Add lightly-beaten white of 14 eggs, keeping 
aside remainder. Stir in lemon juice then, using a wooden spoon, beat 
ingredients together till smooth, very white and rather stiff (the mixture © 
should keep its shape when the spoon is pulled out). To cover a cake, — 


brush reserved egg white over the top of almond paste and apply a 
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layer of icing, spreading it evenly with a palette knife. Set aside for 
3 or 4 hours, then cover with second coating. Use a knife dipped in 
hot water for smoothing but do not wet more than necessary. Leave 
for 24 hours to dry off, then decorate with piped finishings, etc. Sufficient 
for an 8 to 9 inch cake. 

A few drops of glycerine, added to the ingredients when mixing 
helps to keep the icing from becoming too hard. 


ROSE COCONUT 


Add a few drops pink colouring to the required amount of desiccated 
coconut, then rub gently between the palms of the hands to colour evenly. 
Sprinkle over glacé or other icing or round edges. Green colouring can 
be added to coconut in the same way. 


SEVEN-MINUTE FROSTING 


1 unbeaten egg white . 4 oz granulated sugar 
5 dessertspoons cold water . 1 teaspoon golden syrup 
good pinch salt . 4 teaspoon vanilla essence 


Put all ingredients, except flavouring, in a basin and place over a pan of 
rapidly boiling water. Beat with an egg whisk till the mixture stands 
up in peaks—usually about seven minutes. Add vanilla and remove 
from heat. Beat till cool and thick enough to spread. Heap quickly 
on top of cake and work into swirls and ridges with a palette knife. This 
icing does not harden like glacé icing. 


VANILLA ICING 


1 egg white . 8 oz icing sugar 
1 teaspoon vanilla essence 


Put egg white into a basin, stir in icing sugar and beat with an egg whisk 
till thick. Add vanilla essence and use, either for filling or topping a 
cake. 


YULE LOG ICING 


4 oz butter or margarine 
6 ozicing sugar . 1 tablespoon chocolate powder 


207 


‘HOME BAKING ~~ 


Cream butter, add sugar gradually, then stir in chocolate powder to 
make a rich brown colour. Blend well and use to coat a chocolate roll 
or jam roll. Score with a fork to give a log effect and sprinkle the top 
with icing sugar to provide “ snow.” 


SMALL CAKES AND BUNS 


ALMOND ROSE CAKES 


2 oz butter or margarine . 3 oz caster sugar 
1 egg . 3 oz self-raising flour 
2.0z ground almonds . a few drops pink colouring 
about 2 tablespoons milk . glacé icing . split almonds 


Cream the butter or margarine with the sugar till soft and light. Drop 
in the egg, beat it well, then add sifted flour with ground almonds. Add 
a few drops of colouring with a little milk to make a spongy consistency. 
Half fill cake paper cases with the mixture and stand on a baking tray. 
Bake in a moderately hot oven for 15 to 20 minutes. When ready, 
leave till quite cold, then cover the tops with glacé icing coloured a 
faint pink. Put half of a split and blanched almond in the centre of each. 
Oven heat 5 or E or 400°F. 


CANDY SQUARES 


3 oz margarine . 4 oz soft brown sugar 
4 level teaspoon bicarbonate of soda 
1 teaspoon vanilla essence . 2 packed teacups rolled oats 


Melt the margarine and sugar in a saucepan. Wken beginning to boil 
remove from the heat and add soda and vanilla. Pour over the oats 
and mix quickly. Turn into a fairly deep, greased, square tin and 
spread the mixture smoothly. Bake in a moderate oven for about 30 
minutes. Cool in the tin, cutting into squares while still warm. Leave 
On a wire tray till cold and firm. Oven heat 4 or D or 375°F. 


CHOCOLATE BUTTERFLIES 


2 oz butter or margarine . 2 0z sugar 
2 teaspoons golden syrup . 1 egg . 1 level tablespoon cocoa 
4 oz self-raising flour . a few drops vanilla essence 


a little milk . cream . chopped nuts 
208 


SR 


rt pa a rt ck 
et < * . 


HOME BAKING 


Cream the butter or margarine and sugar with the syrup. Add the egg, 
beat well, then stir in the cocoa, ‘sifted with the flour. Flavour with 
vanilla and add a little milk (about 3 tablespoons) to make a soft con- 
sistency. Half fill small greased patty tins with the mixture and bake 
in a moderately hot oven for about 15 minutes, till risen and firm. Turn 
out on to a wire tray to cool and when quite cold cut a small slice 
from the top of each. Put a layer of whipped and sweetened cream 
on the top. Cut the top slice in half and fit it into the cream to make 


’ wings. Sprinkle chopped nuts in between. Oven heat 5 or E or 400°F. 


CHOCOLATE FINGERS 


3 oz margarine . 2 oz soft brown sugar 
1 dessertspoon cocoa . vanilla essence . 1 oz crushed cornflakes 
4 oz plain flour . 4 teaspoon baking powder , 


1 tablespoon desiccated coconut 


Cream margarine and sugar till soft, stir in the cocoa and a few drops 
of vanilla essence. Add cornflakes, flour sifted with baking powder, 
and the coconut. Knead lightly, roll out to about 4 inch thick and cut 
into neat fingers. Place on a greased baking tray and bake for 15 
minutes in a moderate oven. Oven heat 4 or D or 375°F. 


COCONUT SQUARES 


4 oz margarine . 3 oz sugar 
1 teacup desiccated coconut . 1 teacup self-raising flour 
1 teacup cornflakes . glacé icing 


Melt margarine in a pan with the sugar. Remove from the heat and 
stir in other dry ingredients. Mix well. Turn into an ungreased shallow 
baking tin about 8 inches square and spread evenly on top. Bake in a 
moderate oven for about 20 minutes, till firm and golden brown. Leave 
till cold, then cover the top with white glacé icing. Cut into fingers 
when firm. Oven heat 4 or D or 375°F. 


* COFFEE BUNS 


3 ozlard or baking fat . 3 0z sugar 
1 tablespoon golden syrup . 7 0Z self-raising flour 
1 level teaspoon each ground ginger, mixed spice, ground cinnamon 
1 level teaspoon each cocoa, bicarbonate of soda . legg 
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Cream the fat and sugar together, then add syrup, softened. Sift all 
the dry ingredients and stir them in to make a stiff mixture. Form into 
small balls with the hands, place on a greased baking tray, a little 
apart, and brush the top of each lightly with beaten egg. Bake in a 
moderately hot oven for 15 minutes. Oven heat 5 or E or 400°F. 


CONES 
1 egg . 4 oz caster sugar 
4 oz desiccated coconut . 1 oz ground rice 


Beat the egg, add the sugar to it, then stir in the coconut and rice. Mix 
thoroughly. Rinse an egg cup in cold water, fill it with the mixture, 
then shake out on to a greased baking tray. Wet the egg cup frequently 
while shaping the cones, otherwise the contents will stick. Bake in a 
moderately hot oven for about 15 minutes till golden brown. Oven heat 
3 or E or 400°F. 


CREAM PUFFS (Choux Pastry) 


2 oz plain flour . 1 oz butter or margarine 
+ pint cold water . legg . another yolk 
vanilla essence . whipped cream . icing sugar 


Sift flour and keep warm. Melt the butter in a saucepan, add the water 
and stir over a moderate heat till boiling. When the mixture bubbles 
drop in the warm flour. Stir once over the heat, then remove and stir 
well till blended and quite smooth. Cool for a minute or two, drop in 
unbeaten egg and stir again, then add the egg yolk and a few drops 
vanilla and beat till smooth. Have a baking tray covered with greased 
greaseproof paper, then floured. Drop the mixture from dessertspoons 
on to it, shaping them with the spoon and keeping them well apart. 
Bake in a very hot over for 25 to 30 minutes, reducing the heat a little 
after 15 minutes. When ready the puffs should be light and golden brown. 
Cool on a wire tray, then split open, fill with whipped, sweetened cream 
and dust with icing sugar. Oven heats 8 or H or 475 °F., reduced to 
7 or G or 450°F. 

VARIATION. To make Eclairs shape the choux pastry into finger lengths 
or place in long shallow tins. Bake as above and ice the top with 
chocolate icing when cold. 
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CUP CAKES 


3 oz margarine . 3 oz sugar . 1 egg 

5 oz plain flour . 1 level teaspoon baking powder 
5 dessertspoons milk . vanilla essence 
chocolate glacé icing . a few walnuts 


Cream margarine finely with the sugar. Add the egg and beat well. 
Sift flour with baking powder and stir in with the milk. Flavour with 
a few drops of vanilla essence. Divide between about 16 small paper 
cake cases and stand these on a baking tray. Bake in a fairly hot oven 
for 10 to 12 minutes. When ready leave till cold, then ice the top with 
chocolate icing and decorate with a piece of shelled walnut. Oven heat 
6 or F or 425°F. 


CUSTARD SHORTIES 


6 oz self-raising flour 
4 level teaspoon baking powder . 4 0z margarine 
4ozsugar . 2 ozcustard powder . 1 egg 
a little milk . raspberry jam 


Sift the flour with baking powder and rub the margarine in finely. Add 
sugar and custard powder and bind the mixture to a firm pastry-like 
consistency with beaten egg and a little milk. Roll out to 3 inch thick- 
ness and stamp into rounds to fit patty tins. Put in lightly-greased tins, 
place a little jam in the centre of each and bake in a fairly hot oven 
for 10 to 15 minutes. Oven heat 6 or F or 425°F. 


DUTCH COOKIES 


6 oz plain flour 
1 level teaspoon each baking powder and bicarbonate of soda 
3 teaspoon salt . 3 0z each white sugar and soft brown sugar 
40z margarine . legg . 4 teaspoon almond essence 
1 teacup each rolled oats and desiccated coconut 


Sift flour, baking powder, soda and salt together. Cream the sugar with 
the margarine, add the egg (well-beaten) and the almond essence. Com- 
bine with flour and mix thoroughly for a minute or two till smooth. Fold 
in the oats and coconut and mix again. Shape into small balls, place 
well apart on greased baking trays and bake in a moderate oven for 
12 to 15 minutes. This will make about 3 dozen biscuit-like “ cookies.” 


Oven heat 4 or D or 375°F. 
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FRENCH BUNS 


2 oz butter or margarine . 3 0z sugar . 1 egg 
6 oz plain flour . 1 teaspoon baking powder . 14 0z ground almonds 


alittle milk . a few blanched and chopped almonds 


Cream butter or margarine and sugar thoroughly. Beat the egg. Sift 
flour with baking powder and add ground almonds. Add egg and flour 
mixtures to the creamed fat and stir in a very little milk to make a stiff 


paste. Grease a baking tray and put rough heaps of the mixture on it. | 


Sprinkle a few chopped almonds on top of each. Bake in a moderately 
hot oven for 15 to 20 minutes. Oven heat 5 or E or 400°F. 


FRUIT CAKES 


1 oz butter or margarine . 4 oz sugar 
3 oz self-raising flour . 40z chopped dates 
2 oz chopped walnuts . 1 oz chopped cherries 
Legg . alittle milk . caster or icing sugar — 


Melt the butter, add the sugar, flour, prepared fruits and nuts. Beat the 
egg and add it with a little milk to make a thick dropping consistency. 
Grease an oblong tin about 8 inches by 5 inches, put in the mixture and 
make the top smooth. Bake in a moderate oven for about 20 minutes 
and when ready leave to cool. Then dust with icing or caster sugar 
and cut into fingers or squares. Oven heat 4 or D or 375°F. 


GINGER BUNS 


5 oz plain flour 
+ teaspoon each ground ginger, cinnamon and grated nutmeg 


% teaspoon bicarbonate of soda . 2 0z margarine 
2ozsugar . legg . 2 tablespoons golden syrup 
. ¥ teacup hot water . a few blanched almonds 


Sift the flour with spices and soda. Cream margarine and sugar together, 
beat the egg and add it. Soften the syrup, stir it in then add the blended 
flour. Pour in the hot water last of all and mix well. Put in well-greased 
patty tins, place a strip of almond lightly on top of each and bake in 
a moderate oven for about 20 minutes. Oven heat 4 or D or 375° F, 


HONEY CAKES 


2 eggs . 2 tablespoons honey 
4 oz self-raising flour . 2 oz glacé cherries 
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Separate the eggs. Beat the yolks gradually into the honey, then add 
the flour, sifted. Beat the egg whites stiffly and fold them in with half the 
cherries, chopped. Put in dessertspoonfuls into greased patty tins and 
put a cherry half in the centre of each. Bake in a moderate oven for 
15 to 20 minutes, till golden brown. Oven heat 4 or D or 375°F. 


JAPANESE CAKES 


4 oz plain flour . 4 level teaspoon baking powder 
2 oz caster sugar . 2 0z butter or margarine 
2 oz ground almonds . 1 egg 
coffee butter icing (see icings) . chopped almonds 


Sift the flour with baking powder and add the sugar. Rub the butter 
in finely, then stir in ground almonds until the mixture looks like fine 
crumbs. Beat the egg and add to bind the ingredients. Roll out to 
one-eighth inch in thickness and cut into 2 inch rounds. Place on a 
lightly greased baking tray and bake in a rather slow oven for 15 to 20 
minutes, till crisp and pale brown. Cool on a wire tray. 

To assemble, sandwich the thin cakes together with coffee butter 
icing, then cover all over with the same kind of icing. Finally roll in 
finely-chopped and slightly browned almonds. Oven heat 3 or C or 
350°F. 


JIFFY CAKES 


2 oz margarine . 3 ozsugar . 3 oz plain flour 
1 teaspoon baking powder . 2eggs . a few drops vanilla essence 
some red currant jelly . desiccated coconut . a few glacé cherries 


Cream the margarine and sugar thoroughly together. Sift the flour witis 
the baking powder. Beat the eggs lightly. Add the eggs to the creamed 
mixture, beating them in gently, then stir in flour and add vanilla. A 
very little milk may be required to make a light spongy dropping mix- 
ture. Put into well-greased patty tins, half filling each, and bake in a 
moderately hot oven for 15 to 20 minutes. When ready, remove from 
the tins and cool, then brush the tops with jelly and sprinkle with 
coconut, Put half of a cherry in the centre of each. Oven heat 5 or B 
or 400°F. 


LEMON BUNS 
8 ozplain flour . 1 teaspoon baking powder 
4oz sugar . 4ozmargarine . grated rind of 1 lemon 


1 egg . a little milk 
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Sift flour with baking powdér and add sugar. Rub the margarine in 
finely, then stir in lemon rind. Beat the egg and add, with a very little 
milk if necessary, to make a stiff rough mixture. Put portions about the 
size of a whole walnut on a greased baking tray, rough them up with 
a fork on top and bake in a moderately hot oven for about 15 minutes. 
Cool and sprinkle a little icing sugar on top before serving. Oven heat 
5 or E or 400°F. 


LEMON CURD CAKES 


8 oz plain flour . 3 oz margarine 
4 oz sugar . 1 teaspoon baking powder 
legg . gratedrindof1largelemon . 3 teacup milk 
a little lemon curd and desiccated coconut 


Sift the flour, then rub the margarine in finely. Add sugar and baking 
powder. Beat the egg, add it with the lemon rind and stir in milk to 
make a soft dropping consistency. Put spoonfuls of the mixture into 
greased patty tins and bake in a moderately hot oven for about 15 
minutes. When ready, allow to cool, then put a little stiff lemon curd 
on top of each and sprinkle with coconut. Oven heat 5 or E or 400°F. 


LEMON SHORTIES 


8 oz self-raising flour . 3 dessertspoons caster sugar 
4oz margarine . alittlewater . 1 egg yolk 
lemon curd . whites of 2 eggs 


Sift the flour, add 1 dessertspoon caster Sugar and rub the margarine 


in finely. Add a very little cold water to the beaten egg yolk and stir. 


into the dry ingredients to make a stiff short crust. Roll out into a 
long strip, place on a lightly-greased baking tray and prick the top 
lightly. Bake for 15 minutes in a moderately hot oven. Leave to cool, 
then spread with lemon curd. Beat the egg whites stiffly, fold in re- 
maining spoonfuls of sugar and spread gently over the curd. Return 
to a very slow oven to allow the top to set and brown a little. Cut into 
squares when cold. Jam can be used here instead of lemon curd. Oven 
heats 5 or E or 400°F., reduced to 2 or B or 325°F. 


MADELEINES 


3 oz butter or margarine . 30z caster sugar 
legg . 6ozplainflour . 1 teaspoon baking powder . milk 


some apricot jam . desiccated coconut . glacé cherries 
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Use small dariole moulds for the cakes and grease them well, then 
sprinkle lightly with flour. Cream the butter with the sugar, drop in 
the egg and beat well. Sift flour with baking powder, add to the creamed 
ingredients, then stir in sufficient milk to make a soft dropping con- 
sistency. Put the mixture into the prepared moulds and bake in a fairly 
hot oven for about 12 minutes. When risen and cooked, turn on to 
a wire tray to cool. To finish off, brush over with jam, roll lightly in 
Sere and put half a cherry on top of each. Oven heat 6 or F or 


MELTING MOMENTS 


3 oz butter or margarine . 3 oz caster sugar 
2 oz plain flour . 2 oz cornflour 
1 teaspoon baking powder . 1 egg 
a few drops vanilla essence . a little milk 


Cream butter and sugar and beat till light and fluffy. Sift the flours 
with baking powder. Add alternately with well-beaten egg and flavour 
with vanilla. Stir in a very little milk to make a dropping consistency— 
not too soft. Half fill greased patty tins and bake in a moderately hot 
oven for 15 to 20 minutes. Half a glacé cherry can be added to the top 
of each before baking. Oven heat 5 or E or 400°F. 


MERINGUES 


White of 1 largeegg . 4 ozsugar 
2 tablespoons boiling water . pinch salt 
a few drops vanilla essence 


Beat the egg white lightly in a large bowl, add sugar, boiling water and 
salt. Place the bowl over a pan of cold water—large enough to hold 
the bowl. Put the pan over a moderate heat and beat the mixture with 
a rotary whisk while the water underneath heats. Keep whisking until 
the meringue mixture becomes firm enough to hold its shape, but do not 
let the water boil underneath. This beating will take about 15 minutes. 
Then remove from pan, add vanilla and whisk for another minute. 
Have a baking tray covered with well-greased greaseproof paper and 
put dessertspoonfuls of the mixture on it, forming them into the shape 
of the bowl of the spoon. Place in a very cool oven and bake for 45 
minutes to 50 minutes, till crisp, but still white. When ready, lift off the 
paper with a palette knife dipped in hot water and leave to cool. If 
at all sticky underneath, return to a cool oven for a few minutes with 


the underside uppermost, to dry off. When required, sandwich together 
215 


HOME BAKING 


with whipped and sweetened cream. Oven heat 4 or A or 250°F., or 
lower if the meringues appear to colour. 


COCONUT MERINGUES 


Whites of 2 eggs . 4 oz caster sugar 
4 oz desiccated coconut 


Beat the egg whites till stiff and standing in peaks. Add sugar and coco- 
nut gradually and blend well. Grease baking tins carefully by brushing 
all over with melted margarine or good cooking fat. Place the mixture 
on the tins in dessertspoonfuls, moulding them with the spoon. Bake in 
a rather slow oven till pale brown in colour, about 30 minutes. When 
ready, remove with care, leave till cold, then sandwich together with 
cream or chocolate butter icing. Oven heat 3 or C or 350°F. 


ORANGE CUP CAKES 


3 oz each margarine and caster sugar . 1 egg 
1 teaspoon lemonrind . 4ozplain flour . 1} teaspoons baking powder 
about 2 tablespoons orange juice 


Cream margarine with sugar till light and soft. Drop in the egg and 
beat the mixture well. Add lemon rind. Sift the flour with baking 
powder and add with orange juice to make a soft spongy consistency. 
Divide the mixture between 18 paper cake cases, smooth the tops lightly, 
place on a baking tray and bake in a moderately hot oven for about 
12 minutes. When ready leave in the cases and when cold ice with 
orange-flavoured glacé icing. Oven heat 5 or E or 400°F, 


PARADISE CAKES 


Short crust pastry . jam . 4 oz margarine 
4ozcaster sugar . legg . 1 teacup sultanas 
2 tablespoons each chopped glacé cherries and chopped walnuts 
1 tablespoon ground almonds . 2 tablespoons ground rice 
a few drops almond essence 


Make some short crust pastry and line a greased swiss roll tin with 
a thin layer of it. Spread smoothly with jam, preferably raspberry or 


_ strawberry. Cream margarine and sugar well, drop in the egg and beat 


well, then add the fruits, nuts, ground almonds, rice flavouring. Spread 


be the pastry, make the top smooth and bake in a moderate oven for - 
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30 to 35 minutes. When ready the top should be well-browned and set. 
Leave in the tin till cold, then cut into squares or fingers and sprinkle 
with icing sugar. Oven heat 4 or D or 375°F. 


PINEAPPLE BUNS 


3 oz sugar . 3 oz margarine . 2 eggs 
5 oz plain flour . 1 level teaspoon baking powder 
2 oz chopped glacé pineapple .  glacé icing 


Cream sugar and margarine till soft. Beat the eggs together and add, 
beating them in well. Sift flour with baking powder and stir in with 
most of the pineapple. Divide the mixture between about 14 dozen 
greased patty tins and bake in a moderate oven for about 15 minutes. 
When cold, ice the tops with glacé icing and decorate with strips of 
pineapple. Oven heat 4 or D or 375°F. 


QUEEN CAKES 


4 oz butter or a mixture of butter and margarine 
4 ozcaster sugar . 2eggs . 6oz plain flour 
1 teaspoon baking powder . 2 0z currants 
a few drops of vanilla essence or lemon rind to taste 


Cream the butter and sugar thoroughly, add the eggs one at a time and 
beat each in well. Sift flour with baking powder and clean the fruit. 
Add alternately to the creamed mixture and flavour to taste. Half fill 
small greased patty tins with the mixture and bake in a moderately hot 
oven for about 15 minutes. Oven heat 5 or E or 400°F. 


‘ SPICE BUNS 


10 oz plain flour . 20z margarine . 20z sugar 
1 teaspoon ground ginger . 14 teaspoons ground cinnamon 
1 small teaspoon each cream of tartar, bicarbonate of soda 
1 tablespoon golden syrup . 1 tablespoon treacle 
3 teacup milk . 1 egg 


Rub the margarine into the flour, add the sugar and all the dry ingred- 
ients. Heat the syrup, treacle and milk slightly and add. Mix well. 
Last of all add well-beaten egg. Half fill greased patty tins and bake 


in a moderate oven for 15 to 20 minutes. Oven heat 4 or D or 375°F. 
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SPONGE CAKES 


3 oz butter or margarine . 3 oz sugar 
legg . 6ozplainfiour . 1 teaspooncream of tartar 
3 teacup milk . 4 teaspoon bicarbonate of soda 


Cream butter and sugar, add the egg and beat for 5 minutes. Sift flour 
with cream of tartar and add. Mix soda in the milk and stir in. Com- 
bine these ingredients lightly, put the mixture in greased patty tins, 
half filling them, and bake in a moderately hot oven for 15 minutes. 

A few cherries or currants can be added to the mixture or the cakes 
can be left plain and iced when cold. Oven heat 5 or E or 400°F. 


SPONGE DROPS 


4 oz each margarine and caster sugar . 2 eggs 
4 oz each cornflour and self-raising flour 
few drops vanilla essence . jam or cream 


Beat margarine and sugar till soft and light. Beat the eggs and add 
gradually. Sift the flours together and stir in. Add vanilla and a very 
little milk if necessary to make the mixture drop smoothly from the 
spoon. Grease a baking tray thoroughly and drop teaspoonfuls of the 
mixture on to it, keeping them a little apart. Bake in a moderate oven 
for 10 minutes. When ready, leave to cool, then sandwich in pairs with 
either jam or whipped cream. Oven heat 4 or D or 375°F. 


SPONGE FINGERS 


44 oz caster sugar 
4 oz plain flour . 2 eggs 


Mix 2 teaspoons of the sugar with 14 teaspoons of the flour. Grease 
some sponge finger tins and coat with this mixture. Whisk the eggs 
with the remainder of the sugar until quite thick. Sift the flour and — 
fold it in lightly. Barely half fill the tins with this mixture and bake 
in a fairly hot oven for 7 or 8 minutes. Do not allow to brown. Remove 
carefully and sandwich together when cold with jam, cream or butter 
icing. Oven heat 6 or F or 425°F, 
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SHORTBREAD MACAROONS 


BASE 
6 oz plainflour . 2ozcornflour . 40z margarine 
4 ozcaster sugar . legg . 2 tablespoons “top” milk 


MACAROON 


1 oz each margarine and sugar . 2 0z ground rice 
1 leve] teaspoon baking powder . almondessence . glacé cherries 


Make the base by mixing the flours, rubbing fat in finely, adding sugar 
and most of the egg with the milk to make a stiff shortbread consistency. 
Roll out thinly and cut into small rounds, about 2 inches across. Prick 
the top with a fork. For the macaroon mixture, cream margarine and 
sugar together, add ground rice, baking powder and almond essence 
to flavour well. Mix to a stiff paste with the remainder of the egg. Place 
a small round in the centre of each base, press half a cherry on top 
of each and bake in a moderate oven for about 15 minutes. Oven heat 
4 or D or 375°F. 


SUNSET BUNS 
3 oz butter or margarine . 3 oz caster sugar 
3 oz plainflour . 2ozsemolina . rind and juice of 1 large orange 


4 teaspoon baking powder . 1 egg 


Cream the butter and sugar together. Mix the flour and semolina and 
add the grated rind of half the orange. Add baking powder. Beat the 
egg into the creamed mixture, then add the dry ingredients. Add 
sufficient orange juice to make a soft dropping consistency. Half-fill 
cake paper cases with the mixture and bake in a moderate oven for 
about 15 minutes, till golden-coloured on top. Oven heat 4 or D or 


B59. F, 


WALNUT SLICES 


6 oz self-raising flour . 3 oz margarine 
14,0z white sugar . legg . 4 0z icing sugar 
a little jam . 2 oz walnuts 


Sift the flour, rub margarine in finely and add the sugar. Separate the 
egg, beat the yolk and stir into the dry ingredients. Add a little water 


if necessary to make a pastry consistency. Roll out a little thicker than 
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for ordinary pastry and place in a square or oblong, greased baking 
tin. Beat the egg white slightly and add to the icing sugar. Spread 
_the pastry with a layer of jam, cover with the sugar mixture and sprinkle 
walnuts, well-chopped, on top. Bake in a moderate oven for about 15 
minutes, until pale brown, then cut into fingers with a sharp knife while 
still hot. Oven heat 4 or D or 375°F, 


BISCUITS 


ALMOND BISCUITS 


24 oz butter or margarine 


2 ozcastersugar . leggyolk . 4 z plain flour 
1 teaspoon cornflour . + teaspoon baking powder 
pinch salt . few drops almond essence 


Cream the butter and sugar together, then drop in the egg yolk and mix 
well. Sift the dry ingredients and add to the creamed ones, stirring in 
‘almond essence to flavour while doing so. Knead until a stiff paste, . 
then roll out thinly, cut into rounds with a fancy cutter and bake in a 
rather slow oven for about 15 minutes. Cool on a wire tray. These 
biscuits can be iced, if liked. Oven heat 3 or C or 350°F. 


CHERRY CRESCENTS 


4 oz plain flour . 30zgroundrice . pinch salt 
grated rind of llemon . 4 ozsoft brown sugar 


4 oz margarine . 1 egg . milk . glacé cherries 


Sift the flour, adding ground rice, salt and lemon rind. Cream the : 
sugar with the margarine, then add about half of the egg, well-beaten. — 


Work in the flour mixture with the remainder of the egg and add a very 


little milk (not more than 2 tablespoons) to make a smooth, fairly 
stiff dough. Knead to remove cracks and set aside in a cool place for 
half an hour. Then turn on to a lightly-floured board, roll out to one- A 


eighth of an inch in thickness and cut into crescent shapes with a suitably- — 


shaped cutter. Press three cherry-halves on top of each, keeping them at — 


equal spaces apart and bake on a lightly-ereased tray in a moderate oven 
for 15 to 20 minutes. Oven heat 4 or D or 375°F. ore 
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CHERRY FINGERS 


4ozmargarine . 2 0z caster sugar . 6z plain flour 
some glacé cherries and split blanched almonds 


Cream the margarine with the sugar and gradually add the sifted flour. 
Beat it in lightly, then turn on to a floured board and roll out less than 
% inch thick. Cut into fingers 24 inches long and 1 inch wide. Prick 
all over with a fork and decorate with halved cherries and strips of 
almond. Place on a greased baking tray and bake in a rather slow oven 
for about 15 minutes, until cooked but not brown. Remove carefully to a 
wire tray to cool. Oven heat 3 to C or 350°F. 


CHOCOLATE CRISPS 


1 oz butter or margarine . 2 oz caster sugar 
1 tablespoon milk . 1 dessertspoon cocoa . vanilla essence 
3 teacups corn or wheat flakes . a few raisins or chopped nuts 


Put butter, sugar, milk and cocoa in a saucepan and melt together over 
a slow heat. Stir till well-blended, then remove from heat and add a few 
drops vanilla essence. Now stir in flakes gradually, mixing and coating 
them well with the chocolate mixture. Add raisins or nuts. Pile in 
small heaps on a greased tray and place in a very slow oven. Bake 
for 10 minutes. Leave on the tray to harden, then lift out on to waxed 
paper and leave till quite cold. Serve in small cake cases. Oven heat 2 
or B or 325°F. 


COCONUT BISCUITS 


4 oz plain flour . good pinch baking powder 
4ozmargarine . 4o0zdesiccated coconut . 3 oz caster sugar 
a tablespoonful or two of milk 


Sift flour with baking powder and rub fat in finely. Add coconut and 
sugar, then stir in a little milk very gradually to make a stiff mixture. 
Roll out thinly on a lightly-floured board and make a criss-cross pattern 
all over the top with the prongs of a fork. Then stamp into rounds or 
fancy shapes, place on a lightly-greased baking tray and bake in a rather. 
slow oven for 15 to 20 minutes, till a pale biscuit colour. Oven heat 3 or 


C or 350°F. 
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COCONUT SHORTIES 


3 oz margarine . 3 oz caster sugar 
1 tablespoon golden syrup . 3 oz desiccated coconut 
5 oz self-raising flour . few drops vanilla essence 
a little milk . jam 


Cream the margarine and sugar with the syrup. Add the coconut, flour 
and vanilla, then stir in a little milk to make a stiff mixture. Roll out 
to about } inch thickness and cut into rounds. Make a hollow in the 
centre of each with the finger tip and put a spot of jam in it. Bake 
in a moderate oven for 20 minutes. Oven heat 4 or D or 375°F. 


COFFEE NUTS 
40z plain flour . 1 level teaspoon baking powder 
30z margarine . 2ozsugar . yolk of 1 egg 


1 teaspoon coffee essence 


Sift flour with baking powder, rub in the margarine finely and add the 
Sugar. Beat the egg yolk and add a little gradually with the coffee essence 
to make a stiff paste—all may not be required. Bind the mixture to- 
gether with lightly-floured hands, then roll into small balls about the 
size of a walnut (there should be about two dozen). Put on a greased 
baking tray, a little apart, and bake in a moderate oven for 10 minutes, 
Leave till cold, then sandwich together with coffee-flavoured butter icing. 
Oven heat 4 or D or 375°F. 


CURRANT SQUARES 


3 ozcurrants . 7 oz self-raising flour 
lozcornflour . yolk of 1 egg . 2 ozcaster sugar 
2 OZ margarine . a little milk 


Clean the currants and soak in a little warm water for an hour to soften 
them. Drain well and rub dry. Sift flour and cornflour together, add 
sugar and rub in margarine. Mix to a stiffish dough with the yolk of 
an egg and a very little milk. Knead lightly and roll out very thinly 
into an oblong shape. Spread one half of the paste with the currants, - 
dampen the edges and press the other half on top. Now roll the sand- . 
wiched paste with a lightly-floured rolling pin until the currants show 
through. Cut into 2 inch Squares with a sharp knife, place on a greased 
ne tray and bake in a moderately hot oven for about 15 minutes 
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till golden brown. Sprinkle with caster sugar and cool. Oven heat 5 or 
E or 400°F. 


DATE CRUNCHIES 


2 oz margarine . 1 oz sugar 
4ozrolled oats . 4teaspoon baking powder . pinch salt 
4 tablespoons cold water . 3 oz dates 


Cream the fat and sugar together. Work in the oats, baking powder, 
salt and 1 dessertspoon water. Squeeze together with the hands and 
roll out thinly on a floured board, taking care that the mixture does not 
stick to the board. Cut into rounds with a 2 inch plain cutter and 
place on greased baking trays. Bake in a rather slow oven for about 
20 minutes. Meantime chop and stone the dates, put with the remainder 
of the water in a saucepan and cook gently until of a spreading con- 
sistency. When the biscuits are cooked and cold, sandwich together 
with the date filling. Oven heat 3 or C or 350°F, 


EMPIRE BISCUITS 


7 oz plain flour. 4 teaspoon baking powder 
{ teaspoon groundcinnamon . 4ozcaster sugar . 40z margarine 
l egg . milk . jam . glacé icing and cherries 


Sift flour, baking powder and cinnamon together, add sugar and rub 
fat in finely. Mix to a firm paste with beaten egg, adding a very little 
milk, if necessary. Roll out thinly, cut into small rounds and bake in 
a rather slow oven for about 15 minutes, till firm. Cool, sandwich to- 
gether with jam, put a little icing on top and place a half cherry in the 
centre. Oven heat 3 or C or 350°F. 


FINGER BISCUITS 


4 oz plain flour . 1 oz fine semolina 
lozsugar . 3 ozmargarine . white of 1 egg 
some finely-chopped nuts 


Sift flour, add semolina and sugar and rub fat in until the mixture binds 
together. Knead lightly, roll out to about } inch on a lightly-floured 
board and cut into finger lengths. Brush the tops with lightly-beaten 
white of egg and sprinkle chopped nuts all over—almonds are most 
suitable. Bake in a rather slow oven on a greased baking tray for about 


15 minutes, or till pale biscuit-coloured. Oven heat 3 or C or 350°F. 
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“GINGER NUTS 
3 oz margarine 
2 oz sugar . 2 tablespoons golden syrup 
6 oz plain flour . 1 teaspoon bicarbonate of soda 


1} teaspoons ground ginger 


Cream margarine, sugar and syrup together till well-mixed and soft. 
Sift the remaining three ingredients and add gradually. Mix well. Take 
a teaspoonful of the mixture, roll it into a ball in floured hands and 
place, well apart, on a greased baking tray. Bake in a moderate oven 
for about 20 minutes. When ready the biscuits will still be soft, so 
remove with care to harden. Oven heat 4 or D or 375°F. 


GIPSY CREAMS 


20zZ margarine . 2 oz lard or other baking fat 
3 oz sugar . 1 teaspoon golden syrup 
3 teaspoons boiling water . 4 teaspoon bicarbonate of soda 
4 oz self-raising flour . 1 teacup rolled oats 
a few drops vanilla essence . butter cream 


Cream the fats with the sugar. Melt the syrup in the water and add. 


Sift the flour with the soda, stir this in and add rolled oats and flavouring. | 
Mix well, roll into small balls with lightly-floured hands, making them — 


about the size of marbles. Place a little apart, on greased baking trays 
and press down slightly in the centre to flatten them. Bake ina moderate 
oven for about 25 minutes. When ready, cool on a wire tray then 


sandwich together with butter cream flavoured with vanilla and col- — 


oured pink. if liked. Oven heat 4 or D or 375°F. 


GOLDEN CRISPS 


4 oz margarine or a mixture of margarine and baking fat 
4 ozsugar . a few drops vanilla essence 
5 oz plain flour . 4 teaspoon baking powder 
crushed cornflakes . glacé cherries 


Cream the fat and sugar together, add the essence, then flour sifted with 


the baking powder. Moisten the hands with cold water, then form the 


mixture into small balls. Flatten them, coat with crushed flakes till 


well-covered and place, a little apart, on a greased baking tray. Press — . 


half a cherry in the centre of each and bake in a moderate oven for 
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JIFFY BISCUITS 


2 oz each margarine and other baking fat 
1 tablespoon each sugar and goldensyrup . 6 oz plain flour 
1 level teaspoon baking powder . vanilla essence 


Melt the first four ingredients together in a saucepan. Sift the flour 
with the baking powder. Pour the melted mixture, while hot, on to the 
dry ingredients and mix quickly. Add vanilla and form into small balls. 
Place these on a greased baking tray, keeping them a little apart and 
flatten the top of each with a fork. Bake for 12 to 15 minutes in a 
rather slow oven and when ready, cool on a wire tray. Fruit can be 
added to the ingredients while mixing, 2 oz currants or chopped glacé 
cherries being suitable. Oven heat 3 or C or 350°F. 


NEAPOLITAN BISCUITS 


4 oz plain flour . 1 oz rice flour 
14 ozcaster sugar . 3 oz butter or margarine 
a few drops almond essence . jam .. glacé icing 


Sift flour and rice flour together. Add sugar and rub the fat in finely 


till it binds together like shortbread. No liquid is needed. Add the 


almond essence while mixing and turn on to a floured board. Roll out to 
one-eighth of an inch in thickness and cut into small rounds with a fluted 
cutter. Place on a greased baking tray and bake in a rather slow oven 
for about fifteen minutes. Cool, then sandwich together with jam. Put 
a blob of fairly stiff glacé icing in the centre of the top of each double 
biscuit and decorate with a strip of glacé cherry. Oven heat 3 or C or 


350°F. 


NUTTY FINGERS 


2 oz plain chocolate . 14 oz margarine 
2 teacups rolled oats . 2 tablespoons golden syrup 
3 tablespoons sugar . 4 level teaspoon salt 
1 teaspoon vanilla essence . 2 tablespoons chopped nuts 


Melt chocolate and margarine in a double saucepan (or in a basin over 
a pan of hot water). Add other ingredients, except nuts, and mix thor- 
oughly. Pack firmly into a well-greased shallow tin and sprinkle nuts 
(any kind) on top. Bake in a fairly hot oven for 12 to 15 minutes. 


_ When ready, mark into fingers, but leave in the tin to cool. Turn out 
and divide into portions. Oven heat 6 or F or 425°F. 
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‘OAT BISCUITS 
5 oz margarine . 3 oz sugar 
3 oz plain flour . 4 oz rolled oats 


Cream the margarine and sugar together, then add the flour and rolled 
oats. Mix to a firm dough. Roll out to one-eighth of an inch in thick- 
ness and cut into rounds. Place on a greased baking tray and bake 
in a moderately hot oven for about 15 minutes. Oven heat 5 or E or 
400°F. 


PARTY BISCUITS 


2eggs . 4ozcastersugar . 8 oz plain flour 
pink and white glacé icing 


Beat the eggs and sugar together for 10 to 15 minutes, then gradually 
add the flour till the mixture forms a dough. Roll on to a floured board 
to about 4 inch thickness and cut into fancy shapes—crescents, stars, 
rings, etc. Place on greased trays and bake in a fairly hot oven for 8 
to 10 minutes. When ready leave till cold, then coat the tops with 
icing, some pink, some white, some half and half. If liked, finish off 
with chopped nuts, cherries or angelica. 

These are attractive biscuits for a children’s party. Oven heat 6 or F 
or 425°F. 


SHORTBREAD FINGERS 


4 oz butter or margarine . 4 oz caster sugar 
1 small egg . 8 oz plain flour 


Cream butter and sugar well, add the egg and beat again. Stir in sifted 
flour to form a stiff paste. Roll on to a floured board, make about 
4 inch thick and prick all over. Bake in a square-shaped tin in a 
moderate oven for about 20 minutes. Leave till cold then, with a sharp 
knife, cut into fingers and sprinkle with caster sugar. Oven heat 4 or 
BD or23/5-Fs 


STAR BISCUITS 


4 oz plain flour . 4 oz rice HOUT. =. pe eea 
4 oz caster sugar . 40z margarine . yolk of 1 egg 
2 tablespoons “top” milk . glacé icing 
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Mix flours and caster sugar and rub the fat in finely. Beat the egg 
yolk and bind the mixture with this and the milk to make a very stiff 
paste. Roll out to biscuit thickness and stamp into stars with a star- 
shaped cutter. Place on a lightly-greased baking tray and bake for 
about 15 minutes in a moderate oven, till a pale golden brown. Cool 
on a wire tray, then put a blob of stiff glacé icing in the centre of each 
and sprinkle “hundreds and thousands” over it or use any other pre- 
ferred decoration. Oven heat 4 or D or 375°F. 


SWEETHEART BISCUITS 


3 oz flour . 1 oz cornflour 
14 oz margarine . 14o0zsugar . 1 beaten egg 
few drops vanilla essence . butter and glacé icings 


Sift flour with cornflour and rub in the margarine. Add sugar and stir 
in beaten egg with vanilla to make a stiff consistency. Roll out thinly 
and cut into heart shapes with a fancy cutter. Place on a lightly-greased 
baking tray and bake in a moderate oven for 10 to 12 minutes. Leave 
till cold, then sandwich together with butter icing (coloured pink) and 
decorate the top with glacé icing. Sprinkle this with chocolate vermicelli 
or any other preferred decoration. Oven heat 4 or D or 375°F. 


TEA DROPS 
3 oz margarine . 4 ozcastersugar . 1 egg 
14 teaspoons grated lemonrind . 60z plain flour 


Cream the margarine, add 3 oz of the sugar and beat till light. Stir 
in beaten egg, lemon rind and sifted flour and mix well. Drop the 
mixture from a teaspoon on to a greased baking tray and sprinkle with 
the remainder of the sugar. Bake in a moderate oven for 12 to 15 
minutes. Oven heat 4 or D or 375°F. 


WHOLEMEAL BISCUITS 


6 oz wholemeal flour . 1 oz medium oatmeal 
1 oz plain flour . 3 0z margarine and lard mixed 
lozsugar . 4 teaspoon each salt and bicarbonate of soda 
1 teaspoon cream of tartar . a little milk 


Mix the flours and oatmeal together. Rub fat in lightly. Add other 
dry ingredients and mix to a stiff paste with milk. Knead to remove 
any cracks, roll out thinly and prick all over. Cut into plain rounds 
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and bake on lightly-greased baking trays in a moderate oven for 15 | 
to 20 minutes till a delicate shade of golden brown. Cool on the trays 
before removing to wire trays, then leave till cold. Oven heat 4 or DD 
or 375°F, 


SAVOURY BISCUITS 


4 oz plain flour . 1 level teaspoon each baking powder and salt 
pinches of dry mustard and pepper . 4 oz rolled oats 
3 0z margarine . 2 tablespoons well-mashed potatoes 


Sift flour, baking powder and seasonings together, then add the rolled 
oats and mix well. Rub in the margarine till thoroughly blended and 
stir in the mashed potatoes to bind. Knead the mixture into a smooth 
dough—no liquid is necessary. Turn on to a floured board, roll out 
thinly and cut into rounds with a 2 or 24 inch cutter. Place a little | 
apart on a lightly-greased baking tray and bake in a rather slow oven 

for about 25 minutes, or till crisp and slightly browned. Serve hot 
or cold, with butter or any savoury spread. Oven heat 4 or C or 350°F. 


LOAVES 


BROWN LOAF 


8 oz each plain white flour and wholemeal flour 
4 teaspoon salt . 2 teaspoons sugar 
1 oz each lard and margarine . 1 Jevel teaspoon cream of tartar 
1 level teaspoon bicarbonate of soda . milk to mix 


Sift the flours and salt together, add sugar then rub in the fats. Stir in 
cream of tartar, but dissolve soda in a little of the milk to remove any 
lumps. Add this with sufficient milk to make a fairly stiff dough. Mix 
very thoroughly. Turn into a well-greased loaf tin and bake in a rather — 
slow oven for about 14 hours. Turn out when firm and crisp, but leave - 
for a day before cutting. Oven heat 3 or C or 350°F. 


CURRANT LOAF 


8 oz plain flour . 2 0z lard or baking fat 
4 oz cleaned currants . 10z chopped peel . 4 0z sugar 


1 teaspoon baking powder . 1 egg . milk to mix 
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Sift the flour and rub the fat into it. Add cleaned fruit and peel. Stir 
in sugar and baking powder. Beat the egg, add a little milk to it and 
stir into the dry ingredients. Add more milk if necessary to make a 
heavy dropping dough. Turn into a greased loaf tin and bake in a 
moderately hot oven for 30 minutes, then reduce the heat and cook more 
slowly for a further 45 minutes. Keep for a day before using. Oven heat 
5 or E or 400°F., reduced to 3 or C or 350°F. 


DATE LOAF 


6 oz chopped dates . 1 teacup hot water 
1 level teaspoon bicarbonate of soda 
1 egg . 4 oz sugar . pinch salt 
2 tablespoons melted margarine . 8 oz plain flour 


Put the chopped dates in a saucepan with the hot water and boil for a 
few minutes. Remove from heat, mix in the soda and leave to cool. 
Beat the egg and add to it the sugar, salt and margarine. Stir in sifted 
flour and, last of all, the cooled date mixture. Mix thoroughly and turn 
into a greased loaf tin. Bake in a moderate oven for 45 minutes to 
1 hour. Keep for one day before cutting. Oven heat 4 or D or 375°F. 


DATE AND NUT LOAF 


7 oz plain flour . good pinch salt 
4 teaspoon baking powder . 2 0z margarine 
4 oz white or soft brown sugar . 6 0z dates 
20z walnuts . 4 teaspoon bicarbonate of soda 
4 tablespoons boiling water . 1 egg 


Sift flour, salt and baking powder together and rub in fat. Add sugar, 
with dates and walnuts well-chopped. Dissolve baking soda in the 
boiling water and beat the egg well. Add these ingredients and mix 
thoroughly. Have a loaf tin well-greased, put in the mixture and bake 
for about 1} hours in a rather slow oven. Oven heat 3 or C or 350°F, 


FRUIT LOAF (QUICK) 


8 oz self-raising flour . 4 0z white sugar 
4 oz sultanas or currants ora mixture . pinch salt 
1 egg . 1 teacup milk 


Sift the flour, add sugar, cleaned fruit and salt. Beat the egg lightly 
and add with the milk to make a fairly stiff dough. Put in a loaf tin 
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which has been greased then- floured and bake in a moderate oven for 
45 minutes to 1 hour. Oven heat 4 or D or 375°F. 


FRUIT LOAF (WHOLEMEAL) 


2 0Z margarine . 4 oz white sugar 
4ozcurrants . 4 ozsultanas . 1 1b wholemeal flour 
pinch salt . 2 teaspoons baking powder 
1 teaspoon bicarbonate of soda . about 1 teacup milk 


Cream the margarine and sugar. Clean the fruit. Add fruit and flour 
alternately to the creamed mixture with salt and baking powder. Dis- 
solve the soda in a little milk, add this, with more milk as required 
to make a fairly stiff consistency. Have a 2 Ib loaf tin greased, then 
floured, put in the mixture and bake in a moderate oven for 14 hours. 
Leave for a day, then slice and butter. Oven heat 4 or D or 375°F., 
reduced a little when partly cooked. 


FRUIT AND NUT LOAF 


4 oz margarine . 4 0z sugar . 2 eggs 
8 oz self-raising flour . 6 oz sultanas and dates (mixed) 
2 oz chopped walnuts . about 4 pint milk 


Cream margarine and sugar together. Beat in the eggs, one at a time 
and add a little flour if they appear to curdle. Sift flour and mix fruit 
and nuts. Add these alternately and lastly stir in milk to make a fairly 
stiff consistency. Turn into loaf tin that has been lined with greased 
paper and bake in a moderate oven for about.1 hour. Oven heat 4 or 
D or 375°F. 


SWEET BANANA LOAF 


7 oz plain flour . 2 level teaspoons baking powder 
4 teaspoon bicarbonate of soda . 3 teaspoon salt 
3 0Z margarine . 5 oz Sugar . 2 eggs 
1 teacup mashed ripe bananas 


Sift flour, baking powder, soda and salt together. Beat the margarine 
in a bowl until creamy, add the eggs and beat well. Stir in sugar, flour 
mixture and banana pulp alternately, beating each in well until the 
mixture is smooth. Turn into a well-greased loaf tin and bake in a 
ee oven for about 1 hour, or till ready. Oven heat 4 or D or 375°F, 
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SWISS LOAF 


4 oz dates . 2 oz margarine 
8 tablespoons boiling water . 9 oz plain flour . pinch salt 
5 oz sugar . 2 teaspoons baking powder 
3 oz desiccated coconut . 1 large egg 


Chop the dates and put them in a bowl with the margarine. Add the 
boiling water and stir until the fat is melted. Mix in the flour, salt, sugar, 
baking powder and coconut, add the well-beaten egg last. Transfer to 
a greased loaf tin and bake in a moderate oven for 1 hour. Oven heat 
4 or D or 375°F. 


SYRUP LOAF 


4 oz each margarine and sugar . 1 egg 
8 oz plain flour . 1 teaspoon baking powder 
8 ozsultanas . 4teacup milk . 2 tablespoons golden syrup 
2 teaspoons grated lemon rind 


Cream margarine and sugar together well, beat the egg and add it. Sift 
flour with baking powder and stir into the mixture alternately with the 
cleaned fruit. Heat the milk with the syrup till the latter has melted 
and, while warm but not hot, pour into the other ingredients. Mix well, 
adding a little more milk if required to make a thick dropping con- 
sistency. Stir in lemon rind and turn into a loaf-shaped tin lined with 
greased greaseproof paper. Bake in a moderate oven for 45 minutes, 
then reduce heat and bake more slowly for a further 30 to 40 minutes. 
Oven heat 4 or D or 375°F., reduced to 3 or C or 350°F. 


WALNUT LOAF (1) 


8 oz plain flour . 2 teaspoons baking powder 
3.0z white sugar . 3 oz chopped walnuts . milk to mix 


Sift the flour with the baking powder, add the sugar and well-chopped 
walnuts. Mix to a fairly stiff dough with milk and turn into a small 
ereased loaf tin. Bake for about 45 minutes in a moderate oven. Oven 


heat 4 or D or 375°F. 


WALNUT LOAF (2) 


8 oz plain flour . 14 teaspoons baking powder 
1 teaspoon salt . 40zwhitesugar . 4 teacup chopped walnuts 
1 egg . 1 scant teacup milk 
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Sift flour, baking powder and salt together, then add sugar and walnuts. 
Beat the egg well in a teacup and add sufficient milk to fill the cup. 
Blend and pour into the dry ingredients. Mix thoroughly, turn into a 
small loaf tin lined with greased paper and bake for about 45 minutes 
in a moderate oven. When ready the loaf should be firm to the touch 
and a warm biscuit colour. 

Note that no fat is used in these walnut loaves as the nuts provide 
sufficient for the texture of the loaves. Oven heat 4 or D or 375°F. 


WHOLEMEAL LOAF 


8 oz wholemeal flour 
8 oz plain flour . 1 teaspoon bicarbonate of soda 
1 teaspoons cream of tartar . +4 teaspoon salt 
1 rounded tablespoon golden syrup 
4 oz butter or margarine . 4 pint milk 


Mix the dry ingredients together, rub the fat into them and add the 
syrup (softened) and milk to make a soft dough. Put in a well-greased 
loaf tin and bake in a moderate oven for about 14 hours, lowering the 
heat a little after 1 hour. Oven heat 4 or D or 375°F. 


WHOLEMEAL MALT LOAF 


8 oz wholemeal flour . 8 oz plain flour 
6 oz mixed dried fruit . 3 oz sugar 
_ $ teaspoon salt . 1 tablespoon treacle 
I tablespoon malt extract . 4 teaspoon bicarbonate of soda 
1 tablespoon water . + pint milk 


Mix the dry ingredients together and add treacle, malt and soda (dis- 
solved in the water). Stir in milk, mix well and either bake in two small 
loaf tins or one large one. Bake in a slow oven for 1 hour, if two small 
loaves, or for 14 hours if 1 large loaf. Oven heat 3 or C or 350°F, 


YORKSHIRE SPICE LOAF 


10 oz plain flour . 1 teaspoon baking powder 
3 teaspoon bicarbonate of soda . 1 oz margarine 
lozlard . 4 ozsoft brown sugar 
4ozcurrants . 2ozsultanas . 1 oz mixed peel 
1 teaspoon mixed spice . about + pint milk 
232 


e 


HOME BAKING 


Sift the flour with raising agents, then rub in the fat. Add sugar, cleaned 
and prepared fruit and spice. Stir in sufficient milk to make a heavy 
dropping consistency and mix thoroughly. Turn into a well-greased 
loaf tin, make the top smooth and bake in a moderate oven for 45 
minutes to 1 hour. Oven heat 4 or D or 375°F. 


SCONES 


BROWN SCONES 


6 oz wholemeal flour . 2 0z plain white flour 
4 teaspoon salt . 4 teaspoon bicarbonate of soda 
1 teaspoon cream of tartar . 1 oz sugar 
2 oz margarine . milk to mix 


Sift all the dry ingredients together and rub in the fat. Add sufficient 
milk, or milk and water, to make a firm dough. Roll out on a floured 
board and cut into rounds. Brush over with a little milk and bake 
in a hot oven for about 15 minutes. Oven heat 7 or G or 450°F, 


CREAM SCONES 


8 oz plain flour . 14 teaspoons baking powder 
pinch salt . 1 oz butter or margarine 
3 teaspoons caster sugar . legg . milk to mix 


Sift the flour with baking powder and salt, then rub fat in finely. Beat 
egg lightly, add most of it with sufficient milk to make a fairly soft 
dough. Turn on toa floured board, knead gently, roll out to 4 inch 
thickness and cut into small rounds. Place on a floured baking tray 
and brush the tops with the remainder of egg. Bake in a hot oven for 
about 10 minutes, till well-risen and nicely browned. Oven heat 7 or 


G or 450°F. 


CREAMY SCONES 


6 oz plain flour . 4 teaspoon bicarbonate of soda 
1 teaspoon cream of tartar . 1 teaspoon sugar . pinch salt 
. 14 oz margarine . milk to mix (sour when possible) 
a few drops vanilla essence . cream . jam 


Sift the flour with the raising agents, add sugar and salt. Rub in mar- 
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garine finely and stir in sufficient milk to make a light scone dough. 
Add vanilla with the milk. Turn on to a well-floured board, roll out 
very lightly to about 4 inch thickness and stamp into small rounds with 
a fluted cutter. Place on a floured baking tray and bake in a hot oven 
for 10 to 12 minutes, till well-risen and lightly browned. Cool on a wire 
tray, then split each scone in two, butter, spread with a little straw- 
berry jam and put a blob of whipped cream in the centre of each. Serve 
open. Oven heat 7 or G or 450°F. 


CURRANT SCONES 


8 oz plain flour . 1 teaspoon cream of tartar 
z teaspoon bicarbonate of soda . pinch salt 
3 teaspoons sugar . 30z margarine . 3 oz currants 


yolk of legg . pint milk . a little melted butter 


Sift flour with dry ingredients and rub in margarine. Add cleaned fruit 
and beaten egg yolk with milk to make a rather stiff scone dough. Roll 
out lightly to 4 inch thickness and cut into 2 inch rounds. Place on a 
lightly-floured baking tray and bake in a hot oven for 15 minutes, 
Then brush tops with melted butter and allow to cool. Oven heat 7 or 
Gor 450°F. 


CURRANT PANCAKES 


8 oz plain flour . good pinch salt 
teaspoon bicarbonate of soda . 1 teaspoon cream of tartar 
legg . 1 tablespoon each sugar and warmed syrup 
about 1 teacup milk . 3 tablespoons cleaned currants 


Sift flour, salt, soda and cream of tartar together. Beat the egg lightly, 
mix with a little of the milk and stir into the dry ingredients. Add 
sugar and syrup, then more milk to make a smooth creamy batter. 
Grease a heated girdle thoroughly and drop the mixture on it from a 
tablespoon to form rounds. Sprinkle a few currants in the centre of 
each. Cook till the batter begins to bubble, then turn over and brown 
evenly on the other side. For variety add a pinch or two of cinnamon 
or allspice to the mixture. 


CHEESE SCONES 


8 oz plain flour . 4 teaspoon bicarbonate of soda 
1 teaspoon cream of tartar . 2 0Z margarine _ 
3 0z grated cheese . 3 level teaspoon dry mustard 


salt . pepper . about 4 pint milk 
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Sift the dry ingredients together and rub in the margarine. Add cheese, 
and seasonings. Stir in sufficient milk to make a fairly stiff dough. Roll 
out thickly on a floured board—to 3 inch thickness—and form into 2 
rounds. Place on a lightly-greased baking tray and divide into triangles, 
6-to each round. Brush over with a little milk and bake in a hot oven 
for 10 to 12 minutes. Serve hot or cold. Oven heat 7 or G or 450°F. 


DEVON ROLLS 


12 oz plain flour . 2 teaspoons baking powder 
good pinch salt . 2 teaspoons sugar 
2 oz margarine . about ? teacup milk 


a little melted butter or margarine 


Sift flour, baking powder and salt together. Add sugar, rub in mar- 
garine and stir in milk to make a fairly stiff scone consistency. Knead 
lightly on a floured board and divide into pieces about the size of an 
egg. Shape into rough rounds. Place on a greased baking tray and 
brush over with melted butter. Bake in a hot oven for 15 minutes, 
or till well-risen and golden brown. Serve split and buttered. Oven 
heat 7 or G or 450°F. 


GIRDLE CREAM SCONES 


7 oz plain flour . 1 oz cornflower 
1 teaspoon cream of tartar . 4 teaspoon bicarbonate of soda 
good pinches of salt and sugar . 2 0z lard or baking fat 


about + pint creamy milk 


Sift the dry ingredients together in a bowl and rub in the fat. Mix to 
a fairly soft dough with the milk and turn on to a floured board. Knead 
lightly. Form into a round about $ inch thick and cut this into Six 
wedges. Have a girdle well heated, flour it and cook the scones on it 
for 7 to 10 minutes, turning the pieces when browned underneath. Cool 


on a clean cloth placed on a wire tray. 


THIN GIRDLE SCONES 


8 oz plain flour . 1 teaspoon cream of tartar 
4 teaspoon bicarbonate of soda . #4 teaspoon salt 
4 oz butter or margarine . 4 pint milk 
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- Sift flour with raising agents and salt. Rub in fat, then mix lightly 
with the milk to make a smooth, fairly moist dough. Turn on to a floured 
board, divide into two equal rounds and roll each out lightly into a thin 
round less than 3 inch in thickness. Cut into triangles with a sharp 
knife dipped in flour. Have a girdle well heated, flour it and place 
the scones on it. Cook over a brisk heat, moving girdle and scones 


FP 


until they are lightly browned underneath. Then turn over and cook 


on the other side. Each side will require about 3 minutes’ baking. 
When ready place on a clean cloth placed over a wire tray. 


OVEN POTATO SCONES 


4 oz plain flour . 1 teaspoon baking powder 
good pinch salt . 2 oz margarine 
4 tablespoons lightly-mashed potatoes . a little milk 


Sift flour, baking powder and salt together, then rub fat in finely. Add 
potatoes (either mashed or sieved but as light as possible). Mix well, 
add a little milk to form a fairly soft dough and roll out on a well- 
floured board to a thickness of 3 inch. Cut into small rounds and brush 
top of each with milk. Place on a greased baking tray and bake in a 
moderate oven till golden brown on top, about 15 minutes. Serve 


hot or warmed with butter and, if liked, cheese. Oven heat 4 or D™ 


OF310-F. 


PANCAKES (DROPPED SCONES) 


8 oz self-raising flour . 2 oz caster sugar 
good pinch salt . 2 eggs . milk to mix 


Sift the flour, sugar and salt together. Beat the eggs and add } pint 
of the milk to them. Stir this into the flour and mix well. Add more 
milk gradually to make a smooth, thickish batter—just under 4 pint 
should be required, but the exact amount depends on the size of the 
eggs. Have a girdle well-heated, grease it evenly all over and drop 
the mixture from the tip of a dessert or tablespoon on to the girdle. 
Let the drops form into small rounds and place them well apart. Cook 
till small bubbles begin to appear on the surface, then flick over and cook 
on the other side. Make sure that the heat is evenly distributed so that 
the pancakes brown evenly. Cool on a clean cloth placed on a wire 
ee One egg may be used with more milk. 
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QUEEN SCONES 


8 oz plain flour . 14 teaspoons baking powder 
loz butter . 3 oz sultanas . 14 oz caster sugar 
good pinch salt . 1 egg . milk 


Sift the flour with baking powder and rub in the butter. Add cleaned 
fruit, sugar and salt, then beaten egg and a little milk. Add more milk 
as required to make a fairly soft dough and turn on to a well-floured 
board. Roll out very lightly and cut into small rounds, about 4 inch 
in thickness. Place on a floured baking tray and bake in a fairly hot 
oven for about 15 minutes. Oven heat 6 or F or 425°F. 


SPICED TEA-CAKE 


8 oz plain flour . 4 teaspoon salt 
4 level teaspoons baking powder . 3 tablespoons sugar 
2 tablespoons melted margarine . 1 teacup milk 


TOP 
3 tablespoons each plain flour and sugar 
1 dessertspoon ground cinnamon . 2 oz margarine 


Mix flour in the main ingredients with salt, baking powder and sugar. 
Add melted margarine and milk to make a very thick batter. Mix 
thoroughly and spread 1 inch deep in a well-greased, large-sized sand- 
wich tin. Now mix flour, sugar.and cinnamon for the top and rub in 
the margarine finely. Spread (dry) over the contents of the tin in a. 
thick, even layer and bake for about 30 minutes in a moderately hot 
oven. Serve, freshly baked, split and buttered, or when cold. Oven 


heat 5 or E or 400°F. 


SULTANA SHORTIES 


8 oz plain flour . 1 teaspoon baking powder 
pinch salt . 2 0z each margarine and baking fat 
3 oz sugar . 3 oz sultanas . milk to mix 


Sift dry ingredients, rub fats in finely, add most of the sugar and the 
cleaned fruit. Mix to a stiff paste-like consistency with milk, or milk 
and water in equal quantities. Roll to a good 4 inch in thickness and 
cut into 2 inch squares with a sharp knife dipped in flour. Mark the 
top into small squares with the knife, brush over with milk and sprinkle 


with remainder of sugar. Place on a greased baking tray and bake for — 
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20 to 25 minutes in a fairly hot oven. Cool on a wire tray. Serve split 
and buttered. Oven heat 6 or F or 425°F. 


SYRUP SCONES 


8 oz plain flour . 1 teaspoon baking powder 
pinch salt . pinch grated nutmeg . 2 oz margarine . 2 oz sugar 
legg . 1 tablespoon goldensyrup . a little milk 


Sift flour with baking powder, saft and nutmeg. Rub the fat in finely 
and add the sugar. Beat the egg, soften the Syrup to pour easily and 
add these to dry ingredients. Stir in milk to make a light elastic dough. 
Roll out on a floured board to a good 4 inch in thickness and cut in 
rounds 2} inches across. Place on a greased baking tray, keeping them 
quite close together and bake in a hot oven for about 15 minutes. Brush 
over with milk when half-cooked and when ready, remove from the 
oven, separate if stuck together and cool. Oven heat 7 or G or 450°F. 


TEA-TIME FLOURIES 


8 oz self-raising flour . good pinch salt 
14 0Z margarine . 2 teaspoons sugar . milk to mix 


Sift flour with salt, rub in margarine finely and add the sugar. Mix 
with milk to make a fairly soft, light dough. Turn on to a well-floured 
board, handle lightly and roll out to about 4 inch thickness. Cut into small 
rounds or squares, keeping the tops lightly-floured. Bake on a floured 
tray in a hot oven for about 10 minutes, till well-risen and lightly browned 
on top. To keep, wrap in a fresh tea towel when cold. Oven heat 7 or 
G or 450°F. 


SAVOURY SCONES 


8 oz self-raising flour . 2 oz margarine 
1 teaspoon salt . 2 0z grated cheese . 1 small egg 
1 small teaspoon meat extract . about 4 pint milk 


Sift the flour, rub in the margarine and add salt and cheese. Beat the 
egg, add the meat extract (any good bottled brand is suitable) and some 
of the milk. Stir into the dry ingredients, adding more milk, if re- 
quired, to make a fairly soft dough. Roll out lightly on a floured board 
cut into squares and put on a greased baking tray. Bake in a hot oven 
for about 20 minutes. Oven heat 7 or G or 450°F, | 
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TREACLE SCONES (BAKED) 


8 oz plain flour 
2 teaspoons baking powder . pinch salt . 1 teaspoon mixed spice 
4 teaspoon each ground ginger and ground cinnamon 
2 oz margarine or baking fat . 1 tablespoon treacle 
4 pint milk 


Sift the dry ingredients and rub in the fat. Soften the treacle a little 
and add with the milk to make a fairly soft dough. Turn on to a floured 
board, roll out to a good } inch thickness and cut into rounds or 
triangles. Place on a greased baking tray and bake in a hot oven for 
10 to 15 minutes. 

If a sweet scone is liked add a little sugar. Oven heat 7 or G or 
450°F, 


TREACLE SCONES (GIRDLE) 


8 oz self-raising flour 


3 level teaspoon bicarbonate of soda . 1 dessertspoon sugar 
1 level teaspoon each ground cinnamon and mixed spice 
pinch salt . 1 tablespoon treacle . 4 oz margarine 


a little milk 


Sift the dry ingredients together and melt the treacle. Rub margarine 
into the dry mixture, then stir in warmed treacle with sufficient milk 
to make a fairly soft dough. Knead quickly and lightly, roll out on a 
floured board to a good } inch thickness and cut into rounds or triangles. 
Have a hot girdle ready, flour it well and place the scones on it, keeping 
them a little apart. Cook for 5 to 6 minutes on each side, till dry and 


lightly browned. 


WHEATEN SCONES 


4 oz wheaten meal or flour . 4 oz plain flour 
2 teaspoons baking powder . pinch salt 
14 oz margarine or baking fat. 2 0z sultanas or raisins 


2 tablespoons golden syrup . a little milk 


Mix the flours and baking powder with salt. Rub in the fat, then add 
syrup (warmed) and sufficient milk to make a soft dough. Form into 
two rounds about } inch thick, place on a floured baking tray and mark 
each round into four with a floured knife. Bake in a fairly hot oven for 
about 20 minutes, till risen and lightly browned. Separate the scones 
where marked and cool on a clean cloth over a wire tray. Oven heat 


F or 425°F. 
6 or pee 


SANDWICH SPREADS 


Sandwiches are in demand all round the year, in summer for picnics 
and tea in the garden, in winter for parties and fireside snacks. This 
selection of fillings is widely varied, including some that will keep and 


others which must be used at once, but there is something for all 
seasons. 


ANCHOVY-EGG SPREAD 


Equal quantities of hard-boiled egg and anchovy paste 
a little butter . chopped parsley or watercress 


Chop the eggs finely and mix with the paste and sufficient softened 


butter to bind the ingredients together. Add a sprinkling of parsley 
or watercress and use as required. 


BANANA-APPLE FILLING 


3 bananas . 1 tablespoon apple jelly 
a few chopped walnuts 


Mash the bananas in a bowl, add the jelly, then the chopped nuts and 
use as required. Apricot jam or any red jam can be used in the same 
way. Brown bread is excellent for banana sandwiches. 
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CHEESE PASTE 


4b grated cheese . 3 oz butter or margarine 
3 teaspoon made-up mustard . a few drops vinegar 
paprika pepper . melted butter 


Sift the cheese and mix with the butter (slightly softened), mustard and 
vinegar to blend and flavour. Season to taste. Put in small jars and 
cover the top with a thin layer of melted butter to seal it. Keep 
in a cool place. 


CHEESE WITH NUTS 


Cream cheese . 2 oz walnuts 
salt . pepper . mayonnaise 


Put the cheese in a bowl, chop the walnuts finely and add, pounding 
the two ingredients well together. Season and stir in a little thick 
mayonnaise to bind the mixture to a smooth paste. 

Chopped or grated apple can be used instead of nuts, or chopped 


onion and watercress. 


CHUTNEY SPREAD 


2 tablespoons smooth chutney 
4 oz butter . squeeze of lemon juice 


Work the ingredients together till smooth and spreading. Use as a 
filling or for savoury biscuits, etc. 


CHICKEN CREAM 


3 eggs . 4 oz cooked minced chicken 
salt . pepper 


Scramble the eggs firmly, add the prepared chicken and season well to 


taste. Use potted chicken when fresh is not available. 


CRAB SPREAD 


Crab paste . butter or margarine 
a little onion juice . sharp sauce 


salt . pepper . mustard 
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Combine a small jar or tin. of crab. paste with sufficient butter, onion 
juice, sauce and seasonings to blend and flavour well. It should spread 
smoothly and can be used as a filling or for savoury sandwiches, ete. 


DATE AND APPLE FILLING 


3 oz dates . 2 apples 
1} 0z chopped walnuts . a little marmalade 


Chop the dates, peel, core and finely chop the apples (there should be 
equal quantities). Add chopped walnuts and mix to a Spreading con- 
sistency with a little firm marmalade. 


EGG SPREAD 
3 hard-boiled eggs . 2 teaspoons grated onion 
a little salad cream . salt . pepper 


Mash the eggs finely, add the onion and pound with cream to make 
a spreading paste. Season as required. 


EGG-TOMATO FILLING 


2 hard-boiled eggs . 1 large firm tomato 
1 teaspoon chopped parsley . salt . pepper 


Chop the eggs finely. Peel and chop the tomato and add to the egg. 
Stir in parsley and season well. 


HAM AND EGG SPREAD 


2 eggs .-3 rashers bacon 
salt . pepper 


Fry the eggs and the bacon in the usual way, cooking the eggs firmly 
and the bacon till crisp. Allow to cool, then put both through the 


mincer, or chop very finely. Season to taste, blending the ingredients 
thoroughly together. 


HONEY-NUT CREAM 
4 oz thick spreading honey . 1 oz chopped walnuts 


Sree the walnuts very finely and add to the honey (slightly. warmed 
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if necessary). Mix to a paste, adding a squeeze of lemon juice, if liked. 
Use on brown bread, etc. 


KIPPER PASTE 


2 kippers . 2 hard-boiled eggs 
a knob of butter . salt . pepper 


Cook the kippers in any preferred way, then remove the bones, skin, 
etc. Chop or mince with the shelled eggs, and add the butter and season 
to taste. Blend well. Bloaters can be used in the same way. 


MOCK CRAB 
4+ 1b firm tomatoes . 2 oz grated cheese 
1 oz butter or margarine . a few drops vinegar 


salt . pepper . 1 egg 


Skin the tomatoes, chop well and mix with the cheese. Melt the butter 
in a saucepan, add the tomato mixture, then the vinegar and seasonings. 
Cook for a few minutes, then add the beaten egg and stir for 3 minutes, 
until thick. A little grated white breadcrumbs can be added in place of 
some of the cheese, if liked, and the mixture can be poured into small 
jars and sealed on top with melted butter. 


MOCK FOIE GRAS 


1 lb cooked liver . 2 rashers bacon (cooked) 
14 oz butter . 1 dessertspoon grated raw onion 
salt . pepper . cayenne . dry mustard 


Put the cold cooked liver and bacon through the mincer twice to make 
a smooth mixture. Melt the butter in a saucepan, add the meat mixture 
and the grated onion. Cook for a few minutes, add seasonings to give 
a sharp flavour and blend well. Use at once or put in small jars and 
seal with melted butter. 


POTTED MEAT PASTE 


2]b lean steak . }1b lean ham (cut in one piece) 
1 teacup water . salt . pepper 
pinch grated nutmeg . melted butter 


Trim any fat from the steak and ham and cut into small pieces. ee 
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in a pudding bowl, add water and seasonings and cover with a lid to 
exclude air. Place in a pan of simmering water, cover the pan and 
simmer for at least 3 hours, longer if convenient. Then remove the 
meats from the bowl, turn them into another one and mash well with a 
fork. Work together thoroughly, pounding the mixture a little, then 
very gradually add some of the liquid cooked with the meat. Mix to 
a smooth moist consistency and season further if required. Press into 
small jars and pour sufficient melted butter over the top to form a 


complete layer when cold. This treatment is only necessary if the | 


paste is being stored. 


PRUNE AND NUT SPREAD 


4 oz stoned dates . 40z stoned prunes . 1 oz sugar 
' 202 shelled nuts (Brazil or walnuts) . a little honey 


Put the dates and prunes through the mincer with the shelled nuts. 
Knead well with the sugar and add the honey to make a binding con- 


sistency. Use with brown bread. Other fruits and nuts can be used 
in the same way. 


RAISIN FILLING 


2 oz chopped raisins . 2 oz desiccated coconut 4 


a Squeeze of lemon juice . 1 oz grated sweet chocolate 


Combine the raisins and coconut, m 
in the chocolate. Mix to a smooth spreading consistency. 
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SALAD SPREAD 


I tomato . 1 rawcarrot , 2 tablespoons raw cabbage 
1 tablespoon chopped parsley 1 small onion 
2 tablespoons salad cream . salt Pepper 


SALMON SPREAD 


4 0z cooked salmon (either fresh or tinned) 


1 tablespoon mayonnaise - chopped mustard and cress 
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oisten with lemon juice and sprinkle — : 
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SANDWICH SPREADS 


Remove skin and bones from the salmon and flake it finely. Moisten 
with mayonnaise, add a little well-chopped cress and season to taste. 
When using add a thin layer of sliced cucumber with the salmon. 


SARDINE PASTE 


8 or 10 sardines . 1 tomato 
1 small teaspoon curry powder . salt 
pepper . a little paprika . salad cream 


Remove skins from sardines, then mash well with a fork. Add the 
tomato (peeled and sliced), then the curry and other seasonings. Mix 
well and bind with sufficient salad cream to make a good spreading 
consistency. Delicious on brown bread, savoury biscuits, etc. 


SAVOURY SPREAD 


2 hard-boiled eggs 
4 tablespoons thick white sauce 
1 teaspoon vinegar . salt . pepper 
a few drops anchovy essence 


Chop the eggs finely. Have the white sauce ready and stir all the 
ingredients into it to make a spreading mixture. 

Finely-chopped fish or meat can be used in the same way, using 
flavourings to suit. 


TOMATO FILLING 


4 or 5 firm tomatoes . salt . pepper 
1 tablespoon finely-chopped parsley . lettuce leaves 


Skin the tomatoes, remove the stem ends and cut into thin slices with 
a sharp knife. Sprinkle with salt, pepper and parsley and use for sand- 
wiches with a few finely-shredded lettuce leaves placed between the 
bread and tomato mixture. Some salad cream can be added if liked. 


WALNUT FILLING 


2 oz shelled walnuts 
1 oz crystallised ginger . whipped cream 


Chop the walnuts finely and chop the ginger into tiny pieces. Mix and 
bind with whipped and sweetened cream. Use as a sweet filling. nee 


SANDWICH SPREADS 


wo my ge a wage ae Oe Mae TE a re 
can also be combined with creamed. butter and a little grated chocolate 
to make an attractive sweet filling. 


WATERCRESS BUTTER 


2 0z butter . 2 teaspoons lemon juice 
3 level tablespoons finely-chopped watercress 
salt . pepper 


Cream the butter, add the other ingredients and mix well. Use as 
required. Mustard and cress or parsley can be used in the same way 
to make an attractive green butter mixture that can be used alone or 
with any other suitable savoury ingredient. 
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SUPPER DISHES 


The evening meal is usually the most elastic of the day, for it stretches 
from the time of high tea to the late night snack. It varies in kind too, 
sometimes a casual fireside affair, often a hurried want-to-get-out-again 
one and at times more leisurely and formal. There are recipes in the 
following collection to suit all these and other occasions. 

Nore. For methods of preparing pastry used in this section, see 
Pastry Making, pages 11-15. 


BACON OLIVES 


4 good-sized rashers of lean bacon 
4 oz sausage meat . 2 tablespoons white breadcrumbs 
1 teaspoon finely-chopped onion . salt . pepper . 1 egg 


Trim the bacon and cut each rasher, cross-wise, into two. Break down 
the sausage meat with a fork, add breadcrumbs and onion, season 
slightly and bind with beaten egg. The whole egg may not be necessary, 
so add gradually, to make a firm mixture. Set this aside for about half 
an hour, then divide into 8 portions. Form these into cork shapes, roll 
each in a piece of bacon and tie round with white cotton thread. Place 
in a well-greased tin and bake in a moderately hot oven for about 30 
minutes, till crisp and cooked. When ready, remove the thread and 


serve on squares of buttered toast, or with any savoury accompani- 
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As ea SE SON Aa ae APLOMB o 2 iy BE I se ey 
ment—baked beans, spaghetti in tomato sauce, etc. Oven heat 5 or 
E or 400°F. 


BUTTERED EGGS 
3 or 4 hard-boiled eggs . 1 oz butter 


1 uncooked egg . 1 tablespoon milk 
3 teaspoon curry powder . salt . pepper 
browned breadcrumbs . cayenne pepper 


Slice hard-boiled eggs and place in a fireproof dish, well-greased with 
some of the butter. Beat the other egg, add milk to it, also curry powder 
and seasonings. Pour over eggs in the dish and sprinkle crumbs on top 
to form a coating. Dot with remainder of butter and add a sprinkling 
of cayenne pepper. Bake in a moderate oven for 10 minutes, till set 
on top. Serve very hot. Oven heat 4 or D or 375°F. 


COUNTRY SCRAMBLE 


1 small onion . 1 oz butter or margarine 
4 oz grated cheese . 4eggs . 4 tablespoons milk 
salt . pepper . 4 squares hot buttered toast 


Chop the onion finely and cook in the melted butter till lightly browned. 
Add 3 oz of the cheese, the eggs, beaten, milk and seasonings. Cook 
over a low heat till thick and set. Pile on toast and sprinkle remainder 
of cheese over each serving. Put under the grill for a few minutes, till 
the cheese browns a little. 

VARIATION. Use 3 or 4 mushrooms instead of the onion and add 3 or 


4 tomatoes in place of 3 oz of the cheese. Finish off with a sprinkling 
of grated cheese, as above. 


CHEESE FLAN 


Short crust pastry (made with 4 oz flour, 2 oz fat, etc.) 
1 oz butter or margarine . 2 eggs . 3 tablespoons milk 
4 oz grated cheese . 1 tablespoon breadcrumbs 
pinches of salt and cayenne pepper . slices of tomato 


Make the pastry and line a 7 inch flan ting or sandwich tin with it 
Fill with dry bread or cereals and partly bake for 15 minutes in A 
moderately hot oven. Remove filling and cool slightly. Melt the butter 
add beaten eggs, milk, cheese, breadcrumbs and seasonings. Pour into’ 


Se prepared case and put thin slices of tomato over the top. Return 
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to the oven and continue baking for 20 to 25 minutes till golden brown 
and lightly set. Serve hot. Oven heat’5 or E or 400°F. 


CHEESE LAYER PUDDING 


7 or 8 thin slices of buttered bread . 2 eggs 
salt . pepper . a little made mustard . 1 well-chopped onion 
2 teaspoons tomato sauce . 4 0z grated cheese 
1 pint milk, or milk and water 
1 tablespoon soft white breadcrumbs 


Trim crusts from bread, cut each slice into quarters and place in a 
buttered fireproof dish, allowing the quarters to overlap a little. Beat 
the eggs, add seasonings and mustard, onion and sauce. Stir in three- 
quarters of the cheese with the pint of milk, then pour this mixtuce 
gently over the bread and leave to soak for 15 minutes. Mix the re- 
mainder of the cheese with the breadcrumbs and sprinkle on top. Bake 
in a moderate oven for about 45 minutes, till set and golden brown 
on top. Oven heat 4 or D or 375°F. 


CHEESE PUDDING 


4 oz fine white breadcrumbs . 4 0z grated cheese 
salt . pepper . dry mustard and grated nutmeg to taste 
2 oz margarine . } pint milk 
2 eggs . 2 or 3 tomatoes 


Mix breadcrumbs, cheese and seasonings in a bowl. Melt the mar- 


_garine in a pan with the milk until well-mixed and warm and pour over 
the crumbs. Separate the eggs, beat the yolks together and add, mixing 


them in well. Whisk the egg whites to a stiff froth and stir them in 
lightly. Pour the mixture into a buttered fireproof dish and bake for 
about. 30 minutes in a moderately hot oven. The tomatoes, sliced, can 
be added to the top when nearly ready. Oven heat 5 or E or 400°F. 


DANISH OMELETTE 


4 rashers bacon . 1 dessertspoon cornflour 
4 eggs . 4 pint milk . salt . pepper 
1 dessertspoon chopped chives or parsley 


Fry or grill the bacon and keep hot. Put the cornflour in a bowl, break 
the eggs into it, then add milk and seasonings to taste. Beat well with 


a whisk. Put one dessertspoonful of the bacon fat into an alors: 
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small frying pan, let it grease all the pan, then pour in the egg mixture. 
Cook fairly quickly until almost set, shaking the pan from time to time. 
Run a broad-bladed knife round the edges and when quite set turn 
over with the knife on to a hot serving dish. Sprinkle with chopped 
chives or parsley and arrange bacon rashers on top. Serve at once. 


EGGS AU GRATIN 


2 teacups well-mashed potatoes . 4 hard-boiled eggs 
2 oz cooked mushrooms . 2 oz cooked ham 
2 .0z grated cheese . 4 pint white sauce . seasonings 


Make a bed of mashed potatoes in a well-buttered fireproof dish. Cover 
with sliced eggs. Chop the mushrooms (stewed or grilled), with the ham 
and add to the sauce. Pour over the eggs and sprinkle cheese on top. 
Add seasonings to the ingredients as required. Put in a moderate oven 
for 15 to 20 minutes, till heated through and browned on top. Oven 
heat 4 or D or 375°F. 


EGGS BENEDICT 


2 large round muffins or soft round rolls 
4 rashers bacon . 4 eggs 
3 or 4 tablespoons mayonnaise or tartare sauce 


Split the muffins and toast the outer sides only. Fry the bacon and poach 
the eggs. Heat the mayonnaise (the best way to do so is to place the 
required amount in an old cup and warm this through in a saucepan of 
boiling water). When the ingredients are ready, assemble them in this 
way. Place the bacon, with a little of its fat, on the untoasted side of 
the muffins, makings the edges neat, and top with trimmed eggs. Spoon 
the sauce over gently and serve at once. 

If a more elaborate sauce is required, make Hollandaise sauce for 
the purpose. 


EGG CROQUETTES 


4 hard-boiled eggs 
1 packed teacup white breadcrumbs. > pint thick white sauce 
1 dessertspoon chopped parsley. salt . pepper 
flour . 1 beaten egg . browned breadcrumbs 
fat for frying 


Shell, then chop the eggs finely. Mix with the white breadcrumbs and — 
add to the sauce—still hot and in the pan. Stir in parsley and seasonings 
and cook over a gentle heat till well-warmed through and mixed. Turn 
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out on to a plate and leave till cold and beginriing to set. Form into 
oval-shaped rolls or balls, coat with flour, then dip in the beaten egg. 
Roll in the brown crumbs, till well-covered and fry in a pan of deep 
hot fat for a few minutes till crisp and brown. Drain well and serve 
with desired sauce. 


EGG FRICASSEE 


4 hard-boiled eggs . 4 pint white sauce 
3 oz grated cheese . 1 oz fine white breadcrumbs 
1 oz butter . seasonings 


Butter a fireproof dish. Cut the eggs in halves across and stand them 
in the dish. Add two-thirds of the cheese to the sauce, season further 
to taste and pour over the eggs. Sprinkle on the breadcrumbs and the 
remainder of the cheese. Place small dabs of butter over the top and 
put in a hot oven or under the grill to brown. Serve with triangles of 
hot buttered toast. Oven heat 6 or F or 425°F. 


EGG-MUSHROOM PIE 


Z 1 oz butter or margarine . 2 0z mushrooms 
salt . pepper . 2 teaspoons chopped parsley 
4eggs . 4 or 5 small cooked sausages 
4 cup thick cream (or white sauce) 
1 tablespoon sherry (optional) 
short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 


Melt the butter in the bottom of a roomy pie plate and spread finely 
with chopped, peeled mushrooms. Season and sprinkle with parsley. 
Break each egg into a cup, making sure that the yolk is quite whole, 
‘then slip carefully on top of the mushrooms. Space them out evenly 
and in between each put a cooked sausage—with one in the centre if 
there is space. Season the cream or sauce with salt and pepper, add the 
sherry and pour gently over and round the eggs. Cover the whole with 
pastry, making two slits in the top. Bake in a moderate oven for 30 
to 40 minutes, and serve at once. Oven heat 4 or D or 375°F 


EGGS IN A NEST 


4 oz rice 
3 pint boiling stock, or water with 1 teaspoon vegetable extract added 
14 oz margarine . 4 oz grated cheese . salt . pepper 
3 or 4 hard-boiled eggs > 
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Put washed rice in a pan with the boiling stock and cook, covered, for 
about 20 minutes, till all liquid is absorbed and the rice tender. Dry 
over a gentle heat, then add 1 oz of the margarine, 3 oz cheese, salt 
and pepper to taste. Turn into a shallow, buttered fireproof dish and 
make hollows in the top. Place halved eggs, cut side uppermost, in the 
hollows, put a knob of margarine on top of each, then the rest of the 
cheese. Brown under the grill. 


EGGS-IN-A-RING 


+ lb tomatoes . 1 oz margarine 
2 0z grated cheese . salt . pepper 
4 eggs (scrambled with milk, etc.) . triangles of hot toast 


Peel the tomatoes, chop up and put in a saucepan with the margarine 
and cheese. Cook till thick and hot, adding seasoning to taste. Prepare 
scrambled eggs in the usual way and, when cooked, pile in a ring round — 
a hot dish. Put tomato purée in the centre and garnish with small 
triangles of toast or fried bread. Serve at once. 


FISH CUSTARD 


1 Ib filleted haddock . salt . pepper 
tind of $ lemon . 1 small onion . 1 egg 
1 oz cornflour . 4 pint milk 


Choose small fillets of fish and place in a buttered fireproof dish—a — 
fairly large shallow one is best. Season with salt and pepper, add the — 
lemon rind and onion, grated. Beat the egg, dilute the cornflour with 
a little milk and heat the remainder. Combine these three ingredients — 


to make a smooth custard sauce and season to taste. Pour Over the © 
fish and bake in a moderate oven for about 30 minutes, until the custard : 
is set and lightly browned. Oven heat 4 or D or 375 °F. iz 
VARIATION. Substitute plaice or sole for filleted haddock and use two — 
eggs instead of one as above (omitting the cornflour). This makes a — 
richer custard. — ; 
| i 
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HAM-AND-EGG LOAF ¢ 

4 slices bread . 1 teacup milk “= 

2 breakfastcups minced cooked ham or tinned ham roll j 


1 finely-chopped onion . salt , Pepper 
4 hard-boiled eggs 
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Trim bread, break into small pieces and add the milk. Mash well with 
a fork, then add the minced ham, onion and seasonings to taste. Pack 
half of the mixture into a greased loaf tin. Slice the eggs thinly and 
arrange on top. Cover with remainder of meat mixture, spread smoothly 
over the surface and bake in a moderate oven (with a loose covering of 
greased paper) for 1 hour. When ready, turn out carefully and serve 
hot or cold as preferred. Oven heat 4 or D or 375°F. 


HAM CREAMS 


4 oz cooked ham 
4 tablespoons sieved tomato (either fresh or tinned) 
6 tablespoons “top” milk . seasonings . 2 egg whites 
4 oz gelatine . 4 pint warm water 


Mince the ham finely and stir in tomato, milk and seasonings as re- 
quired. Whisk the egg whites stiffly and fold into the mixture. Dis- 
solve the gelatine in the water, stir into the other ingredients and mix 
thoroughly. Have 4 or 5 small moulds rinsed in cold water, divide 
the mixture between them and leave to set. When firm, turn out and 
garnish with parsley, etc. 


HAM CRISPS 


4 slices of bread . 4 tablespoons melted margarine 
4 tablespoons grated cheese . 4 slices cooked ham 


Trim crusts from bread and cut each slice in two. Dip one side of 
each in melted margarine or butter, then place four of the halves in 
a buttered fireproof dish, plain side downwards. Sprinkle with cheese 
and top with trimmed slices of ham. Cover with remaining bread, 
sprinkling cheese on buttered side and putting this next the ham. Brush 
top with left-over melted fat and bake for about 15 minutes in a 
moderately hot oven, till a light golden brown. Serve with tomato or 
other sauce. Oven heat 5 or E or 400°F. 


HAM PILAU 
8 oz rice . 2 tablespoons chopped onion 
3 oz margarine or bacon fat . 3 or 4 rashers uncooked ham or bacon. 


1 pint stock . salt . pepper . pinch nutmeg 
2 tablespoons sultanas . 2 hard-boiled eggs 


_ Wash the rice yell: Cook the onions in the fat for a few minutes, see 
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add the bacon, cut into small pieces. Put in the rice and cook gently 
until the fat is all absorbed. Stir in stock and bring to boiling point. 
Add seasonings to taste, cover with a lid and simmer for 20 minutes. 
Add sultanas. Have the eggs hot and cut them into slices. Dish up the 
pilau, garnish with a ring of egg slices and serve very hot. 


INDIAN EGGS 
1 small onion . 1 oz butter or margarine 
1 small teaspoon curry powder . 1 teacup milk 


3 eggs . salt . pepper . 4 squares toast 


Chop the onion finely. Melt the butter in a saucepan and cook in it 
for a few minutes. Mix the curry powder in the milk, beat the eggs 
lightly together and add both to the ingredients in the pan. Cook for 
a few minutes, stirring well. Season to taste and. when ready, pile on 
trimmed slices of hot buttered toast. 


ITALIAN CUTLETS 


2 oz macaroni . 4 teacup water 
3 teacup milk . legs . 1 dessertspoon flour 
+ lb mashed potatoes . 2 oz grated cheese . salt 


Pepper . about 2 oz fat for frying 


Put macaroni in water and cook till this absorbs, then add milk and 
boil for 5 minutes. Beat the egg, add flour slowly and stir, over a low 
heat, into the cooked macaroni. When thick remove from heat, add 
potatoes and cheese, season to taste and mix well. Allow to cool, then 
form into neat cutlets. Fry in shallow fat till nicely browned and serve 
very hot. 


KEBOBS 


4 lb cooked meat . 1 medium-sized onion 
1 level dessertspoon cuIry powder 
salt . pepper . 1 egg . boiled rice 


Put meat through the mincer with the onion and add curry and season- 
ings. Bind with beaten egg, form the mixture into flat cakes and fry 
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in hot fat till browned on both sides and heated through. Serve with 
hot, boiled rice, cooked as for curry, and with a sweet chutney. 


MACARONI SAVOURY 


4 oz macaroni . 2 rashers bacon . 2 onions 
4 lb tomatoes . 4 teaspoon powdered herbs 
salt . pepper . 2 oz grated cheese 


Cook the macaroni in boiling, salted water till tender. Fry the bacon 
(in a little fat if lean), then cut it into small pieces. Slice the onions 
and fry them in the fat till well-cooked, but not brown. Add tomatoes, 
peeled and sliced, and the herbs. Cook gently together, add a little more 
fat if necessary. Drain the macaroni thoroughly when ready and add 
to the fried ingredients. Mix well, season to taste and sprinkle in the 
cheese. When very hot turn into a serving dish, piling the mixture well 
up in the centre. 


MUSHROOMS AU GRATIN 


2 oz macaroni . 4o0zmushrooms . 34 pint white sauce 
salt . pepper . 2 tablespoons grated cheese 
1 tablespoon dry breadcrumbs 


Cook the macaroni in boiling salted water till tender, then drain and, 
it necessary, chop up. Prepare the mushrooms, cut them up if large 
and cook in the white sauce for 10 minutes. To this add the macaroni, 
seasonings and most of the cheese. Mix well, turn into a buttered baking 
dish and sprinkle breadcrumbs, with remainder of cheese, on top. Bake 
in a moderately hot oven till well-browned—i5 to 20 minutes. Oven 


heat 5 or E or 400°F. 


MUSHROOM FLAN 


Short crust pastry baked “ blind” in a flan ring or sandwich tin 
4 oz mushrooms . 1 oz margarine . 2 hard-boiled eggs — 
4 pint white sauce . salt . pepper . parsley 


Have the pastry baked and ready. Prepare the mushrooms and slice 


them conveniently. Melt the margarine in a saucepan and fry the ae 
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rooms in it for a few minutes, until cooked. Chop the eggs and add 
to the mushrooms. Stir in the sauce and season the mixture to taste. 
Pour into the cooked pastry case and spread evenly on the surface. 
Serve hot or cold, garnished with parsley. 


MUSHROOM SOUFFLE 


6 good-sized mushrooms 
thick white sauce made with 4 pint milk, etc. 
salt . pepper . 2 large eggs 


Peel the mushrooms and chop them finely. Make the sauce, remove 
from heat and season. Separate the eggs, beat the yolks and add to 
the sauce, stirring gently. Add the mushrooms. Beat the egg whites 
stiffly and fold into the other ingredients. Pour the mixture into a 
well-buttered soufflé dish and bake in a moderate oven for about 30 
minutes. The top should be golden brown and the soufflé well-risen 
when ready. Serve at once. Oven heat 4 or D or 375°F. 


QUICHE LORRAINE 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
6.0z cooked bacon orham . 4 pint milk 
3 eggs . salt . pepper 


Make the pastry, line an 8 inch pie-plate with it, prick the bottom and 


sides well and fill with dry cereals. Bake for 10 minutes in a moderately 
hot oven. Meantime fry the bacon till ready but not too crisp. In 
another pan make a custard with the milk and eggs and season lightly. 

Now take the cereals from the pastry, put in the bacon and sufficient 


custard to moisten well. Bake for a further 10 minutes at the same — 


temperature, then pour in the remainder of the custard and cook more 
slowly for another 20 minutes, till set and lightly browned. Serve hot 
or cold. Grated cheese is sometimes added to the dish, or served with 
it. Oven heat 5 or E or 400°F., reduced to 3 or C or 350°F, 


RAREBIT ROUND-UP 


4 Ib cheese . 1 onion 
2 oz butter . 41b tomatoes . 3 eggs 


salt . pepper . squares of hot buttered toast Fe a 
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Grate or cut the cheese up finely. Chop the onion and cook in a sauce- 
pan with the margarine until golden. Add peeled and sliced tomatoes, 
cook for a few minutes, then add cheese and allow to melt, stirring 
till smooth. Beat the eggs lightly, stir in and season to taste. Cook 
till the mixture thickens, then pour at once over the hot toast. Garnish 
with parsley. 


SPAGHETTI BOLOGNESE 


4 0z bacon ,. 2 onions 1 lb steak (finely-minced) 
1 oz flour . 1 dessertspoon curry powder 
1 teacup water . 4 tomatoes . 1 clove garlic 


1 beef cube (dissolved in 1 teacup water) 
1 dessertspoon each salt, sugar and paprika 
1 dessertspoon Worcester sauce . 8 oz spaghetti 


Remove rinds from the bacon, dice it and fry in a roomy pan until the 
fat begins to run. Add peeled and chopped onions and cook for a few 
minutes. Sprinkle the flour into the steak (it should be uncooked meat) 
and put into the pan. Cook again until the meat is smooth, then add 
curry powder and water. Peel and slice the tomatoes, crush the garlic 
and add. Stir in the meat cube dissolved in the water and all the season- 
ings. Mix well, bring to the boil, cover and simmer for at least an hour. 
Stir occasionally to prevent contents sticking to the pan. When ready it 
should be a thickish, meat sauce. 

Have the spaghetti boiled in salted water till tender, drain well, arrange 
in a hot serving dish and pour the meat sauce over. Either sprinkle 
grated cheese on top or serve it separately. 


SPAGHETTI PIE ‘ 
3 lb spaghetti . llarge onion . 2 or 3 tomatoes 
bacon fat . 1 ozbutter . 4 0z grated cheese 


Boil the spaghetti in salted water till tender, then drain well. Slice the 
onion and tomatoes and fry lightly in a little bacon fat—until the onion 
turns clear, but does not brown. Put a layer of spaghetti in the bottom 
of a buttered fireproof dish and cover with a layer of onion and tomato. 

Add a few dabs of butter and a little seasonings, then repeat the layers. 
Finish off with spaghetti. Cook in a rather slow oven for 15 to 20 
minutes, till heated through. Serve with the cheese, handed separately. 
Grilled bacon or sausages can be served with this dish to make it more 

substantial. Oven heat 3 or C or 350°F. os 
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SAUSAGE FRITTERS 


1 lb sausages . 2 tablespoons seasoned flour 
6 oz self-raising flour . salt . pepper 
1 tablespoon melted margarine . +4 teacup milk 
1 egg white . fat for shallow frying 


Prick the sausages and steam or stew them gently for 15 minutes. Re- 
move skins, keeping sausages in good shape. Roll in seasoned flour. 
Sift the self-raising flour with salt and pepper, add melted fat and milk 
and mix well. Beat the egg white stiffly, fold into the batter mixture 
and beat until smooth, adding a very little extra milk if necessary. Dip 
the sausages in this, till well-coated, then fry in hot shallow fat. until 
crisp, brown and puffy. Drain and serve very hot. 


SAUSAGE SUPREME 


1 lb sausages . 4 eggs . 8 tablespoons milk 
salt . pepper . 1 tablespoon chopped parsley 


Use skinless sausages or remove skins from the sausages. Put them 
in a greased fireproof dish and cook gently for about 30 minutes, turn- 
ing them when required. If there is an excess of fat, pour this off. Beat 
the eggs lightly, add milk to them, then seasonings and parsley. 
Pour over the partly-cooked sausages and continue cooking for 30 to 
40 minutes, till set and lightly browned on top. Serve in the dish. Oven 
- heat 3 or C or 350°F. 


SPANISH PASTY 


2 large onions . 1 teacup seasoned white sauce 7 
3 or 4 rashers lean bacon . 4 eggs 
short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 


Slice the onions and boil till tender, then drain well. Place in the bottom 
of a roomy pie-plate and pour the sauce over—it should be rather thick. 
Fry the bacon till crisp and place on top. Break each egg separately 
into a cup and slip on top of the bacon, keeping each whole. Cover 
with pastry rolled out to fit, decorate to taste and cut slits in the top 
to allow steam to escape. Bake in a moderate oven for 30 to 35 minutes — 
and serve hot. Oven heat 4 or D or 375°F. 7m 
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SPANISH SAVOURY 


14 oz butter . 2 medium-sized onions 
+ a green pepper . 3 or 4 tomatoes . salt . pepper 
4 eggs , 1 tablespoon cold water 


Melt 1 oz of the butter in a frying pan and add the onions, peeled and 
finely-chopped. Cook gently till clear, but not brown. Cut the pepper 
into thin slices, removing seeds, etc. and add, with tomatoes, halved. 
Season and cook together for a few minutes, till ready. Meantime, beat 
the eggs well and add the water to them. 

Transfer the cooked vegetables to a hot dish and keep hot. Add 
remainder of butter to the pan, let it melt, then pour in the eggs. Cover 
the whole pan with a lid and increase the heat a little. When the under- 
side is done and the top is set, remove the lid and put a few spoonfuls 
of the vegetable mixture on one half. Fold over, slip on to a heated 
plate and pour the rest of the hot vegetables round about. This is a 
form of omelet in Spain. 


STUFFED FILLETS 


1 Ib filleted white fish . 4 oz sausage meat 
salt . pepper . 4 pint white sauce . parsley 


Choose small fillets and spread out flat. Put a thin layer of sausage 
meat down the centre of each and sprinkle lightly with seasonings. Roll 
up and arrange in a buttered oven dish. Tuck the end of each roll under- 
neath to prevent unrolling. Cover loosely with greased paper and bake 
in a moderate oven for 25 minutes, or till cooked. Pour sauce over and 
sprinkle with chopped parsley before serving. Oven heat 4 or D or 
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SUPPER QUICKIE 


1 small cauliflower . 3 eggs 
1 packet mushroom soup . 1 dessertspoon flour 
1 teacup cold cooked minced meat 


Cook the cauliflower in salted water in the usual way. Boil the eggs 
for 10 minutes, or till hard. Put the contents of the packet of soup 
in a pan and add only half the required amount of water. Mix the flour 
with a little water, add to the soup and stir constantly till boiling. Cook 
for 2 minutes, then add the minced meat and heat through. Put the 
cooked cauliflower, well drained, in the centre of a heated dish ae 
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arrange shelled eggs in slices*round about it. Coat the cauliflower with 
the sauce and garnish the dish with parsley. 


SURPRISE LOAF 


A small cottage or oblong Vienna loaf 
2 oz melted margarine . 3 or 4 tomatoes 
1 teacup cooked diced carrot . 1 teacup cooked chopped meat 
1 onion . 1 tablespoon chopped parsley . 2 hard-boiled eggs 
4 teacup white breadcrumbs . 4 teacup grated cheese 
1 teacup left-over gravy or stock . seasonings 


Cut top off the loaf and scoop out most of the centre. Brush inside of 
loaf with margarine and place in a hot oven for a few minutes until it 
becomes crisp. Then fill up with layers of sliced tomatoes, carrot, meat, 
onion, egg, etc., adding seasonings as needed. Then add crumbs and 
cheese mixed together. Pour the liquid over all and bake in a moderate 
oven for about 20 minutes. Garnish with parsley and serve very hot. 
Oven heat 4 or D or 375°F. 


SWISS FLAN 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
6 oz grated cheese . 2 eggs . 4} pint milk 
1 heaped teaspoon chopped onion . salt . pepper 


Line a flan or sandwich tin with the pastry and grate the cheese — 
into it. Beat the eggs, add to the milk and stir in onion with seasonings 
to taste. Pour over the cheese and put in a rather slow oven to cook © 
the pastry and set the filling, about 40 minutes. When ready, leave till 

quite cold and serve cold with salad. Oven heat 3 or C or 350°F. ‘ 


SWISS PANCAKES 


legg . 4 pint milk . 4 0z plain flour . salt . pepper 
4 0z chopped cooked meat (tinned meat is suitable) 
1 dessertspoon chopped parsley 


: hibit Hesidonthsttadle aeday 


Make a pancake batter with the egg, milk and flour. Add seasonings 
260 


ERA ios st 


SUPPER DISHES 


and when smooth set aside for 30 minutes. Have the meat finely-chopped 
and stir it into the batter with the parsley. Drop two tablespoonfuls of 
the mixture into a little hot fat in a frying pan and fry in the usual way, 
turning when ready underneath. Fold over and serve at once, with a 
brown gravy or tomato sauce. 

VaRIATION. Use 4 oz cooked flaked fish instead of meat (salmon is 
excellent) and serve with grilled or fried tomatoes. 


TOMATO FLAN 


Short crust pastry (made with 6 oz flour, 3 oz fat, etc.) 
4 lb tomatoes . 2 teacups white breadcrumbs 
2 oz grated cheese . salt . pepper . a little butter 


Make the pastry, roll out thinly and line a sandwich tin or pie-plate 
with it, making the edges neat. Skin the tomatoes, chop up the pulp 
and mix with the breadcrumbs, cheese and a good sprinkling of season- 
ings. Spread on the pastry, dot the top with butter and bake in a 
moderately hot oven for about 30 minutes. Serve hot or cold. Oven 
heat 5 or E or 400°F. 


TOMATO TOPPERS 


4 slices of bread . 4 slices processed or other fine cheese 
6 or 8 rashers bacon . 2 large tomatoes 


Toast the bread, trim and butter. Cover with slices of cheese, then 
with trimmed rashers of bacon, using two rashers for each slice if 
small. Cut tomatoes in two and put one half on top of each bacon 
square. Place under a moderate grill and cook until the bacon is crisp 
and the cheese melted. Turm tomatoes if they tend to overcook. 

Vary by using a sharp chutney instead of cheese and sliced cooked 
meat (chicken, etc.), instead of bacon. 


TOMATO RAREBIT 
1 Ib tomatoes . 2 oz butter or margarine 


2 oz grated cheese . 3 eggs . salt 
cayenne pepper . squares of buttered toast 


Skin and chop the tomatoes. Melt the butter in a saucepan, add tomatoes 
and cook for a few minutes. Stir in cheese, eggs (well-beaten) and 
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seasonings. Cook over a slow heat till thick, like scrambled eggs, then 
pile on squares of hot toast and serve at once. 


TOMATO SOUFFLE 


2 oz grated cheese . 14 teacups white breadcrumbs 
4 teaspoon powdered herbs . salt . pepper 
1 oz butter or margarine . 1 onion . 3 tomatoes 
1 dessertspoon chopped parsley . 2 eggs 


Combine cheese, breadcrumbs, herbs and seasonings to taste. Melt the 
butter in a pan, chop the onion finely and fry in the fat, without brown- 
ing it. Puta layer of breadcrumb mixture in the bottom of a buttered 
heat-proof dish, cover with a layer of the onions, then with sliced 
tomatoes, sprinkled with parsley. Finish off with remainder of bread- 
crumbs. Beat the eggs, pour over the ingredients in the dish and bake 
in a fairly hot oven for about 20 minutes. Serve at once. Oven heat 6 or 
F or 425°F. 


TV EGGS 


Some browned breadcrumbs . 4 or 5 large tomatoes 
salt . pepper . chutney . 4 eggs 
1 tablespoon grated cheese . a few pats butter be 


Butter the bottom of 4 individual heat-proof dishes and sprinkle the 
crumbs over them. Skin the tomatoes, slice them and put a good layer 
over the crumbs. Season, add a little chutney, or any preferred relish. 
- Break each egg into a cup, then slip gently into the dishes. Season, 
scatter cheese on top of each and some more crumbs. Add a pat of 
butter to each and bake in a moderate oven for 15 to 20 minutes, till 
the eggs are set and the top is well-browned. Oven heat 4 or D or 375°F. 


UPSIDE-DOWN PIE 


+ lb cooked mince meat . 41b cooked green peas 
2 cooked carrots . 4+ lb plain flour 
3 level teaspoons baking powder . salt 
1 oz margarine . about 4 pint milk 


Butter a fireproof dish and arrange diced meat, cooked peas and sliced 
carrots all over it to form a pattern. Season. Sift flour with baking © 
powder and salt, rub margarine in finely and add milk to make a soft 
- scone-like dough. Knead lightly, form into a round to fit the dish and 
262 


¥ 


SUPPER DISHES 


place over the meat, etc. Bake for 25 to 30 minutes in a moderately 
hot oven till nicely risen, then turn upside-down on to a hot dish and 
serve with gravy or sauce. Oven heat 5 or E or 400°F. 


VIENNESE RICE 


6 oz-rice-.- l- onion . 2.0z butter 
3 or 4 tomatoes . 2 egg yolks 
salt . pepper . 2 oz grated cheese 


Wash the rice, then boil in salted water as for curry. Drain well and 
keep hot. Chop the onion, fry lightly in the butter then add the tomatoes, 
peeled and sliced. Cook together till pulpy. Stir in the rice, then the 
egg yolks (beaten together), seasonings to taste, and cheese. Cook till 
piping hot without allowing to boil, then pile on a hot dish. Olive oil 
can be used instead of the butter if liked. 


WEEK-END RISOTTO 


2 oz butter . 2 onions . 4 oz rice 
2 oz mushrooms . 1 pint boiling stock . salt . pepper 
4 1b cooked white fish . cut clove of garlic . paprika 


Melt the fat in a roomy pan, fry sliced onions in it till golden coloured, 
then add rice and fry for 3 or 4 minutes, till it becomes clear. Put in 
sliced mushrooms, add stock and seasonings. Stir well, cover and cook 
over a gentle heat for about 40 minutes, till all the liquid is absorbed, 
the rice soft and the grains separate. Stir as little as possible. Ten 
minutes before ready, add the garlic (crushed) and the fish, finely-flaked. 
When thoroughly heated, remove garlic, pile on a hot dish and add a 
shake of paprika. 


WELSH RAREBIT 


4 lb grated cheese . 1 gill ale or stout 
salt . pepper . a little Worcester sauce 
squares of hot buttered toast 


Melt the cheese with the ale, adding a knob of butter to grease the 
saucepan. Heat slowly, season to taste, adding mustard as well as salt 
and pepper to make a hot rarebit. When mixed and melted, spread on 
the prepared toast and brown under the grill. ee 
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YORKSHIRE POPOVERS 


1 Ib sausages . 4 oz plain flour 
pinch salt . 1 egg . 4 pint milk 
a little bacon or other good fat 


Cook the sausages slowly and when ready, skin them. Sift the flour | 
with the salt, add the egg, then the milk to make a smooth batter. Beat — | 
thoroughly. Place a little fat in 4 or more deep patty or bun tins, put — 
in the oven and allow to heat. Divide the batter between the tins, place 
half a sausage in the centre of each and bake in a rather hot oven for 
about 20 minutes, till puffed up and golden brown. Serve with brown 
gravy or tomato sauce. Oven heat 6 or F or 425°F. 
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There are many intriguing and attractive foods and dishes which only 
come our way occasionally or, perhaps, are only known by name. 
These include exotic fruits, luxury sweets and savouries, odd continental 
dishes and unusual vegetables. The following collection cannot hope 
to be a complete one, but it does bring you some of these exciting 
foods and tells you how to cook them. The recipes follow an alpha- 
betical order, the only one possible in this chapter of off-routine things. 


ANGELS ON HORSEBACK 


+ lb bacon . 1 dozen oysters 
a few drops lemon juice 


Trim rind from bacon and cut bacon into a dozen pieces, about 4 inches 
in length. Place an oyster on each, sprinkle with lemon juice and roll up. 
Secure with cocktail sticks. Grill until the bacon is cooked through 
but do not overcook as this will toughen the oysters. Serve hot with 
a garnish of parsley. 


ASPIC 


This is a savoury jelly made with good stock, well-seasoned, cleared, 
and stiffened with gelatine. Complicated to make but simple to buy 
in packets and excellent for savoury jellies, salads, etc. Also used for 
stiffening certain sauces. 


AUBERGINE 
1 medium-sized aubergine 
Peel and cut into 1 inch slices or cubes. Cook in boiling salted water 
for about 15 minutes, drain and use as a second vegetable. Can also 


be fried, grilled or stuffed. Perhaps better known as “ egg plant ” because 
of its egg-like shape. 
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AVOCADO 


This is a dark green fruit with a large stone in the centre. It can be 
served as an appetiser, sweet, savoury or in a salad. : 
For a salad have 1 avocado, 2 tablespoons lemon juice, watercress — 
or lettuce, mayonnaise. ; 
Peel avocado, cut crosswise into halves and remove the seed. Slice, — 
sprinkle with lemon juice and arrange on watercress or lettuce. Serve 
with mayonnaise. 


CAPSICUM 


Better known as peppers. Can be stuffed and stewed (see vegetables), 
thinly-sliced in salads, etc. 


CARDOON 


Not unlike the globe artichoke and can be cooked in recipes giving | 
celery. They should be washed and peeled, cut into lengths and cooked _ 
in salted water with a dash of vinegar added. 


CAVIARE 


The salted roe of the sturgeon to be correct, but there are many 
variations. Serve on crofites or canapés with a flavouring of lemon 
juice and a little cayenne pepper. Sold in jars and tins and should be 
kept very cold. , 


BARI Re? 


CHICKEN MARYLAND 


si Me at Pua tet 


A chicken less than 4 1b in weight . seasoned flour 
egg and breadcrumbs . fat for frying 


are 


Joint the chicken conveniently. Dip in seasoned flour, then in egg and 
breadcrumbs. Either fry in fat that is about 4 inch in depth, or bake 
uncovered in a well-buttered fireproof dish. Allow 25 to 30 minutes — 
cooking time, depending on size. Serve with fried bananas and sweetcorn. 
Garnish with watercress and bacon rolls. . 
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COURGETTES 


Young and small vegetable marrows used extensively on the continent. 
Can either be peeled or left unpeeled for cooking, depending on size, 
and cooked in any of the usual ways for vegetable marrow—stuffed, ete. 
They can also be prepared in the same way as aubergine. 


CREME CHANTILLY 


J] pint thick whipping cream . 3 or 4 oz caster sugar 
whites of 3 eggs . vanilla essence 


Whip the cream, adding sugar while whipping. When fluffy add the 
egg whites and continue whipping. Stir in essence and serve as a sauce 
with fruit, ices, etc. Can be flavoured with marsala, kirsch, etc. 


CROQUE MONSIEUR 


Thin slices buttered bread . thin slices cooked ham 
thin slices of cheese . mustard 
cheese sauce . hot fat 


Place a slice of ham on half a slice of bread and spread lightly with 
mustard. On the other half place a slice of cheese and a little cheese 
sauce. Put the two halves together to form a sandwich. Fry in hot fat 
till golden brown, then place in a fireproof dish and coat with cheese 
sauce. Brown under the grill. Allow 1 slice of bread per serving for 
snacks, but half this amount for small savouries. 


DANDELION LEAVES 


Use young dandelion leaves in salads. Soak for half an hour in cold 
water with a little vinegar added, then dry well and arrange in a salad 
bowl in the usual way. The leaves can also be boiled, like spinach, 


in a very little water and then finely-chopped and served as a vegetable. 
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FONDUE 
A clove of garlic . 1 Ib diced Gruyére or Emmerthal cheese 
4 pint white wine . 40z cornflour . cold water 


a liqueur glass of kirsch . salt . pepper . cubes of bread 


Rub pan or casserole with cut clove of garlic, stand in a tray of boiling 
water over heat and put in cheese and wine. Stir constantly till the 
cheese melts, then add cornflour, diluted with a little water. Stir in 
kirsch, season and when bubbling bring to the table in the dish. Have 
cubes of bread on each serving plate and use a fork to dip these into 
the hot fondue. 


GNOCCHI 
3 pint milk . 2ozsemolina . 4 0z grated cheese 
legg yolk . 1ozbutter . 1 teaspoon salt 
pinches cayenne and nutmeg . tomato sauce 


Bring milk to the boil in a saucepan and toss in the semolina. Cook 
for several minutes, stirring all the time. Remove from heat, add 2 oz 
of the cheese, the beaten egg yolk and butter. Mix well, add seasonings 
and turn the mixture on to a large buttered and floured plate. Leave 
till cold, then cut into 1 inch squares and place in a buttered fireproof 
dish. Sprinkle with remainder of cheese and brown under the grill. Serve 
with hot tomato sauce. 


GUAVA 


This sweet tropical fruit comes from the West Indies and the East. 
Can be made into a jelly preserve in the usual way and stewed or baked 
and served as a dessert. Lemon or orange juice or rind is always a 
good addition when cooking this sweet fruit. 


GULLS’ EGGS 


Serve hard-boiled in their shells and arranged on a folded napkin. Con- 


sidered a great delicacy and usually accompanied by oriental salt. 
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KOHLRABI 


Allow 14 to 2 lb for 4 people. Remove green leaves and stalks. Peel 
fairly thickly to remove outer skin, then cut into chunks, slices or dice. 
Boil, uncovered, in salted water for about 30 minutes and serve with 
parsley sauce or melted butter. 


LOBSTER THERMIDOR 


1 boiled lobster . 4 oz mushrooms 
1 oz butter . salt . parsley -. paprika 
1 tablespoon sherry . cheese sauce 


Remove meat from the lobster, and cut up small. Fry the mushrooms in 
butter till tender, then add parsley, seasonings and sherry. Combine 
the lobster and mushroom mixture and add a rich cheese sauce made 
with 4 pint milk, etc. Pile in the well-scrubbed lobster shell, sprinkle 
with remainder of cheese and grill or bake till well-browned. 


MADRAS CURRY 


3 tablespoons curry powder . 1 tablespoon mixed spice 
4 teaspoon chilli powder . 2 tablespoons vinegar 
4 onions . 2 cloves of garlic . 2 oz butter 
3'pint stock . 1 lb beef or a chicken 
2 oz almonds . lemon juice . boiled rice 


Blend curry powder and spices with the vinegar. Chop onions and 
cloves, fry in the butter, then add the curry mixture and cook gently 
for a few minutes. Add the stock and stir till smooth. Fry the meat, 
cut into neat slices, separately, then add to the curry and simmer till 
quite tender. Chop the almonds, cover with boiling water and leave 
for 15 minutes, then strain. Add to the curry with lemon juice when 
nearly ready. Serve with boiled rice and sambals. This is a really 
hot Indian curry. 


MANGO 


This is a large smooth-skinned fruit, apricot in colour and with a 
delicious flavour. Used, when green, in chutneys, preserves, curries, 
etc. Can also be served, ripe, like melon, cut in thick slices. 
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MEDLARS 
A. golden-brown fruit rather like a rose-hip which can be made into 


jam or jelly in the usual way when ripe. May also be served as a dessert 
—as a fool, etc. 


MELON SUPREME 


3 oz sugar . + pint water 
1 large sweet melon . 4 lb strawberries 
2 bananas . a few grapes or cherries 


Make a syrup with the sugar and water then leave to cool. Cut the top 
from the melon and scoop out the seeds. Remove as much of the melon 
flesh as possible with a spoon and cut up into dice. Mix with the 
strawberries and cover with the cold syrup. Leave for an hour or two 
to soak, adding a little kirsch if liked. Serrate the edge of the melon with 
sharp scissors, then fill with the soaked fruit, adding the bananas, sliced, 
at the same time. Spoon in some of the syrup and decorate the top 
with picked strawberries, grapes, etc. Serve with cream. 


\ MILLE-FEUILLES 


Flaky pastry . jam 2 
cream . glacé icing 


Roll pastry out very thinly and cut into 5 or 6 rounds, 7 inches across. 
_ Prick all over and bake in a hot oven for 8 to 10 minutes. Leave till 
cold, then layer together with jam and whipped cream. Coat the top 
layer with white glacé icing and decorate with fruit in season. Oyen 
heat 8 or H or 475°F. 


MUSSELS 


a ae rece A ek co a a 


Clean in several waters then stew in a small quantity of boiling water. 
Cover the pan and shake occasionally. When the shells open they are 
ready. Remove the beards from the mussels and serve them like oysters; 
- a stew, soup or as a garnish. Cockles are prepared in the same way. 
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NASTURTIUM 


Nasturtium leaves, when young, are delicious in salads and a few of the 
chopped flowers can also be used. The seeds can be pickled in vinegar, 
if this is done while they are still green, and make an excellent sub- 
stitute for capers. 


NECTARINES 
This fruit is not unlike a peach but has a smoother skin and firmer 


flesh. Can be served as a dessert, like a peach, bottled in the same way, 
or made into a preserve. 


NESSLERODE PUDDING 


14, dozen chestnuts . 4 pint milk . yolks of 4 eggs 
6 ozcaster sugar . 4pintcream . 202zglacé cherries 
4 glass maraschino syrup . vanilla essence 


Shell, parboil and skin the chestnuts, then simmer in half of the milk 
till tender. Rub through a sieve. Heat the remainder of the milk, add 
lightly-beaten egg yolks and cook over a slow heat until this thickens 
(do not allow to boil). Stir into the chestnut purée with the sugar and 
leave till quite cold. Add half of the cream and freeze until nearly 
set, then stir in chopped cherries, maraschino and vanilla to flavour 
with the remainder of the cream, stiffly whipped. Freeze again till set, 
this time packed in a mould. Serve with a decoration of marron glacé. 


OYSTER COCKTAIL 


Beard the required number of oysters by removing the black part and 
to 1 dozen allow 4 tablespoon each of tomato ketchup and lemon juice. 
Add } teaspoon each of Yorkshire relish and tabasco with seasonings 
of cayenne pepper and salt. Combine with oyster liquor and oysters, 
chill, then serve in champagne or similar glasses. Garnish with grated 


horseradish. 


PASSION FRUIT 


This is a deep purple tropical fruit when ripe. It can be served cut 
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up, in fruit salads or made*“into this fruit sweet. Beat the pulp of 1 
passion fruit with 1 beaten egg, 1 oz caster sugar and 4 pint milk. When 
light and frothy chill and serve in glasses with whipped cream on top. 


PATE DE FOIE GRAS 


This is a preparation of goose liver and is usually bought in jars ready 
for use. Serve as a savoury either on crodtes of fried bread, or from 
the dish with dry biscuits or Melba toast. 


PAVLOVA 


4 egg whites . pinch salt . 8 oz caster sugar 
I teaspoon each vanilla essence, cornflour and vinegar 
whipped cream . peaches . cherries ° 


Beat the egg whites with salt until they stand in stiff peaks. Continue 
beating, adding sugar, until very stiff. Fold in vanilla, cornflour and 
vinegar. Spread over a well-greased pie-plate, making the sides higher 
than the centre and bake in a very slow oven for about 1 hour till the 


surface is crisp but the inside soft. When cold fill with cream and ~ 


decorate with the fruit. Oven heat 1 or A or 300°F. 


PERSIMMONS 


A large round apple-sized fruit almost brown in colour when ready for 
eating. It makes a delicious dessert sliced crosswise and served with 
whipped cream. It can also be used for pies and pudding sweets. 


PIZZA 


Rich bread dough . 1 Ib tomatoes 
1 tablespoon chopped onion . 8 to 10 anchovy fillets 
4 oz grated cheese . 1 tablespoon olive oil 


Add an egg to ordinary bread dough and prepare in the usual way. 
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edges. Skin and chop the tomatoes and scatter over the dough. Add 
chopped onion, anchovy fillets cut in halves, alternately with the cheese. 
Sprinkle with olive oil, garnish with strips of anchovies and bake in a 
hot oven for 25 to 30 minutes. Serve hot. Oven heat 6 or F or 425°F. 


POMEGRANATE 


This round, orange-like fruit is full of juice which is excellent for drinks, 
fruit syrups, cocktails, etc. To remove the juice first roll the pome- 
granate well on a table under the pressure of the hand, taking care not 
to break the skin. When soft make a cut in the centre at the blossom 
end and squeeze the liquid through a strainer. This juice can also 
be used to flavour a jelly. 


POPPABDUMS 


A thin pancake made in the East and sold in tins which is served as an 
accompaniment to curry. It should be slightly toasted under the grill 
before being served. 


PRALINE 


An almond, sugar confection which is served with sweets, ices, etc. To 
make it, dissolve 4 oz caster sugar in a strong saucepan and allow to 
become a rich golden brown. Add 4 oz chopped, blanched almonds (or 
other nuts) with a squeeze of lemon juice. Turn on to a buttered tin 
and leave till quite crisp. Then crush and sprinkle over the top of 
sweets, etc. 


PROFITEROLLES 


Choux pastry (see recipe for Cream Puffs) . Creme Chantilly 


Make the pastry as given and pipe through a forcing bag with a small 
plain tube on to a greased baking sheet to form tiny balls. Keep well 
apart and bake for about 15 minutes at the given heat for the pastry. 
When ready, split, cool, then fill with the cream. Serve, piled like a 
pyramid in a dish. If liked cover with a chocolate sauce sprinkled with 


chopped walnuts. 
PP 275: 


OFF THE BEATEN TRACK 


QUINCE JELLY 


2 Ib quinces . 3 pints water 
2 level teaspoons citric acid . sugar 


Wash and cut up the fruit and simmer with the water and acid in a ~ 

covered pan till tender, about 1 hour. Strain through a jelly bag. Allow 

1 lb sugar to each pint of juice. Heat the juice, add the sugar, stir 

till dissolved and boil rapidly till setting in the usual way. = 
This fruit can also be made, with apples, into a pie. 


RUM SORBET 


6 oz loaf sugar . } pint water 
rind and juice of } lemon . rind and juice of 1 orange 
1 glass rum . 1 oz crystallised fruits 


Put sugar, water, lemon rind and juice in a pan, dissolve the sugar, — 
then bring to boiling point. Boil briskly for 10 minutes without stirring. _ 
Strain through muslin and leave till cold. Add all the other ingredients 
and partially freeze. Serve in this semi-soft condition in glass goblets. 

_ Other flavourings can be used. 


SAMBALS a 


Sieg S Ry 


These are the accompaniments served with curry—poppadums, chutney, 
coconut, etc. To make an onion sambal slice a good-sized raw onion 


finely, sprinkle with salt, lemon juice and a little chilli powder and 
garnish with desiccated coconut. 
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SAUERKRAUT 


Pi ANC RRR A) HEM Gee ac ours 


A German vegetable prepared with cabbage, vinegar and salt. Generally - 
sold in tins but either fresh or tinned can be prepared this way. Drain — 
the sauerkraut, put into a pan with boiling water and cook slowly for — 
at least an hour. Season with salt, pepper and a few carraway seeds. — 


Serve with sausages, ham or in a salad. 
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SCAMPI MEUNIERE 


About 1 lb fresh prawns or packet of frozen prawns 
1 tablespoon flour . 1 teaspoon chopped mixed fresh herbs 
2 to 3 oz butter 


Shell prawns if fresh and dip in flour mixed with herbs. Melt butter 
in a frying pan till hot, add prawns and fry gently, turning over and 
allowing to brown very slightly. Cook for about 10 minutes, till tender, 
then drain, turn on to a hot dish and serve with tomato or egg sauce, 
or with green salad. Dublin bay prawns are correct for this dish and 
should be used when available. 


SEAKALE 


A vegetable not unlike asparagus and can be cooked in much the same 
way. Steam for 45 to 50 minutes, or boil for 30 to 35 minutes. Serve 
with white sauce or melted butter. Can also be parboiled, coated with 
egg and breadcrumbs and fried in a little fat. 


SMOKED SALMON 


Allow 5 to 6 oz smoked salmon for four persons. Have it thinly sliced, 
cut across the grain and arrange, overlapping, on a dish. Garnish with 
parsley and lemon slices and with a little salad oil. 


SMORREBROD (Smérgasbord) 


Danish and Swedish open sandwiches which are served as a hors 
d’euvres and are varied. Dark rye bread is often used and fillings 
can be chopped smoked herring, tomato and onion, beef with onion, 
shrimps with lettuce, chopped ham with chopped egg, etc. Fillings 
usually commence with fish and continue with meat. Garnishes are 
equally varied and the dish frequently forms the main one of the meal. 


SORREL 


A vegetable not unlike spinach and cooked much in the same way. It 
is often served in sauces, soups, salads, etc., and with game, veal and 
lamb. i, 
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SOUFFLE SURPRISE 


A round sponge cake . 1 large firm block of flavoured ice cream 
3 egg whites . 4 oz caster sugar 


Make a hollow in the cake to hold the ice cream and stand in a fireproof 
dish. Have the ice cream very firm. Beat the egg whites stiffly as for 
a meringue, adding sugar while beating. Place the ice cream in the cake 
and quickly cover with the meringue. Pile it all over and round so that 
the ice cream is sealed in the meringue. Sprinkle a little more sugar 
over. Place in a very hot oven till the meringue is set, 3 minutes. Serve 
at once, garnished, if liked with fruit in season. Oven heat 8 or H or 
500°F. 


SQUASH 


A vegetable of the pumpkin and vegetable marrow type much used in 
America for sweet pies, tart fillings, etc. Also made into a soup with 
1 breakfastcup cooked squash, 2 pints milk, 1 onion, 2 oz flour, 2 0z 
butter, salt, pepper, celery salt. 

Pour boiling milk over the sliced onion and infuse for a few minutes, 
then strain over the squash in a pan. Thicken with the butter worked 
into the flour, season and simmer for 10 minutes. 


SYLLABUB 


; pint of thick cream . 4+ glass of sherry 
z glass brandy . 3ozcastersugar . the grated rind of 1 lemon 
the juice of l orange . whites of 2 eggs - 


Whip the cream, add the sherry and brandy. Add the sugar, lemon rind — 


and orange juice gradually to the whipped egg whites and combine with 
the cream. Whisk briskly till frothy, skimming off the froth as it rises. 
Strain through a fine sieve, put in custard glasses and pile the froth on 


the top. This can be served as a sweet or as an accompaniment to plum 
pudding, etc. 


WIENER SCHNITZEL 


4 or S thin fillets of veal . seasoned flour 


2 eggs . browned breadcrumbs . deep fat 
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Have the veal cut very thinly, trim off any fat and flatten fillets on both 
sides with a rolling pin or meat pounder. Each fillet, when prepared, 
should be about 4 inches long and 2 to 3 inches wide. Dip the fillets 
in seasoned flour, then into beaten eggs and breadcrumbs, coating them 
thoroughly with each on both sides. Drop into a pan of deep hot fat 
and fry for 5 to 10 minutes till golden brown and crisply cooked. Drain 
and serve with maitre d’hétel butter. These can also be fried in shallow 
fat, using oil or butter for frying. 


YAMS 


Like American sweet potatoes and cooked and served in the same way. 
To glaze them scrub well but do not peel, put in a pan with boiling 
water to cover and simmer till tender. Drain and peel, then halve con- 
veniently. Mix 3 tablespoons brown sugar with 1 tablespoon water and 
1 tablespoon melted butter. Cook over a slow heat, then boil for 5 
minutes and pour over the yams. Brown under the grill or in the oven. 


YOGHOURT 


This is a form of soured milk much used in continental cookery and 
increasingly so in our own. It can be served instead of cream, added 
to dishes, in sauces, etc. It can usually be bought in cartons from food 
stores. 


ZABAGLIONE 


4 egg yolks . 2 oz caster sugar 
4 glass sherry or Marsala 


Beat the egg yolks in the top of a double boiler until nearly thickened. 
Add the sugar gradually, beating all the time. Place the pan over boil- 
ing water and continue to stir, gradually adding the wine. When it 
begins to thicken, remove from the heat at once, pour into custard cups 
and serve immediately, or when cold. 
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No collection of recipes of this country would be complete without 
some reference to traditional fare, the recipes which have been handed 
down through the centuries and the dishes which are known both 
nationally and internationally. Scotch Broth, Yorkshire Pudding and 
Lancashire Hot Pot are one or two of the most widely-known. Others, 
perhaps, suggest a district, like the Currant Pasties of Cumberland and 
the Clotted Cream of Devonshire. 

In selecting the following I have tried to cover all corners of the 
country, but in the space permitted can only include a limited number 
of the most famous. 


BAPS (Scottish) 


1 Ib plain flour . 1 teaspoon salt 
1 oz compressed yeast . 1 teaspoon sugar 
_1 oz lard . 4+ pint lukewarm milk 


Sift the flour and salt in a bowl and stand in a warm place. Cream 
the yeast with the sugar until liquid. Melt the lard and add most of 
the warm milk to it. Make a hollow in the centre ofthe flour, add the 
yeast and then the milk mixture to make a light dough. If more milk is 
required, add it. Mix well with the hands or a wooden spoon. Knead 
till smooth, sprinkle with flour, then cover with a cloth and set in a 


warm place to rise. When the dough has doubled its bulk (in about — 


an hour), turn on to a floured board, knead well and form into oval 


roll shapes. Place on a baking tray, sprinkle flour over them and set 
1o rise again in a warm place for 10 minutes. Then bake in a rather — 


hot oven for 15 to 20 minutes. Oven heat 6 or F or 425°F. 


BARA BRITH (Welsh) 


2 1b plain flour . 8 oz lard or cooking fat 
1 oz compressed yeast . 8 oz soft brown sugar 
warm milk or milk and water . 8 oz sultanas : 
6 ozcurrants . 4 ozcandied peel . 3 teaspoon mixed spice 
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Sift the flour and rub in the fat. Mix the yeast with a little of the sugar 
and some warm milk. Clean the fruits and add with spice to the dry 
ingredients. Add remainder of sugar. Make a hollow in the centre and 
stir in the yeast mixture, adding more milk or milk and water to make 
a soft dough (about a pint may be required). Knead well then cover 
and allow to rise till doubled in bulk. This should be in a warm’ place 
and may take 14 hours. Then turn on to a floured board, divide, put 
into greased tins and bake in a moderate oven for about an hour. This 
| will make two loaves. An egg is sometimes added in part place of some 
| milk. Oven heat 4 or D or 375°F. 


BROWN FADGE (Irish) 


1 lb wholemeal flour . 14 oz butter 
a good pinch bicarbonate of soda . buttermilk 


| Rub the butter into the flour and add the soda with about 4 pint butter- 
|. milk till the mixture forms a paste. Roll out to the size of a large 
plate and about one-third of an inch thick. Bake on a girdle or in the 
oven ee through and pale brown in colour. Oven heat 4 or D 
or 375°F. 


CHELSEA BUNS 


10 oz plain flour . 3 0z butter or margarine 
31 oz caster sugar . 40zcompressed yeast . 4 teacup milk 
2 eggs . 2 oz currants . good pinch mixed spice 


Sift the flour and place it in a warmed bowl. Rub in half of the fat — 
and add half of the sugar. Cream the yeast with 1 teaspoon of the 
sugar. Warm the milk till tepid, pour over the beaten eggs and add 
the yeast mixture. Pour into the flour, beat well and leave in a warm 
place to rise for about 14 hours, or until doubled in bulk. Then turn 
on to a floured board, knead lightly and roll out into a square shape. 
Spread with the remainder of the butter and sprinkle with some of the 
sugar. Fold up, roll out again thinly and sprinkle with the remainder 
of the sugar, the cleaned currants and spice. Finally roll up with the 
hands like a Swiss Roll and cut into 12 slices each about 14 inches thick. 
Place, cut side downwards, on a greased baking tray, keeping them 
fairly close together and leave in a warm place for 15 minutes. Then 
sprinkle with sugar and bake in a rather hot oven for about 20 minutes. 


a Oven heat 6 or F or 425°F. 
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CORNISH PASTIES 


Short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 
8 oz lean raw steak . 2 raw potatoes 
1 onion . salt . pepper . margarine 


Make pastry (see pastry making) and roll out into large rounds the size 
of a large tea plate. Chop the meat into small pieces and dice the 
potatoes. Mix meat and potatoes, add finely-chopped onion, salt and 
pepper. Place this mixture along the centre of the pastry rounds and 
put a knob of margarine on top of each. Moisten the edges of the pastry, 
fold over and seal. Flute the edges with the fingers. Brush with beaten 
egg or milk and place on a baking tray. Bake in a rather hot oven for 
10 minutes, then reduce the heat and cook at moderate for a further 
35 to 40 minutes. Oven heat 6 or F or 425°F., reduced to 4or Dor 
375°F. . 


CUMBERLAND PASTY 


1ozbutter . 3 ozcastersugar . 41b washed currants 
1 oz shredded peel . pinch spice . 1 teaspoon rum 
short crust pastry (made with 8 oz flour, 4 oz fat, etc.) 


Melt the butter in a saucepan, add the sugar, currants, peel, spice and 
rum. Heat well, then turn into a basin and leave till cold. Roll out 
the pastry, line a pie plate with half of it and make another to fit 
the top. Spread the currant filling over the pastry, press on the top piece 
and pinch the edges. Prick all over the top and bake for 25 to 30. 
minutes in a moderately hot oven. Sift with caster sugar. 

Sometimes finely-chopped mint (2 tablespoons) is sprinkled over the 
currants and the rum omitted. Oven heat 5 or E or 400°F. 


DEVONSHIRE CREAM 


4 to 6 pints fresh milk 
Place the milk in a wide enamel bowl and leave, undisturbed for 12% 
hours—longer in winter. Then place the bowl over a pan of hot water — 
and leave over a low heat so that the water is simmering, not boiling. 
Let this remain, heating slowly, until the surface of the milk has become 


crusted. Then remove from the pan and leave in a cool place. Skim 
the cream off next day. 
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EASTER CAKES (Somerset) 


3 lb plain flour . 4 oz butter 
4 oz currants . 4 teaspoon mixed spice 
3 teaspoon ground cinnamon . 1legg . a little brandy 


Sift the flour and rub the butter into it. Add cleaned fruit and spices. 
Beat the egg and add, with a very little brandy, to make a dough firm 
enough to roll out. Then roll out to about 4 inch in thickness and cut 
into rounds about 24 inches in diameter. Bake in a moderate oven for 
about 20 minutes. Oven heat 4 or D or 375°F. 


HAGGIS 
Large stomach and pluck (liver, heart and lights) of a sheep 
8 oz beef suet . 2 medium-sized onions . 2 cups oatmeal 


1 good teaspoon salt . 4 teaspoon pepper 
a little finely-grated nutmeg . about } pint stock or liquid 


\ First wash the bag well in cold water, scrape it thoroughly in hot water 


and leave to soak overnight in cold, salted water. Clean the pluck, soak 
in cold, salted water, then boil, with water to cover, for about 14 hours. 
Then drain, but retain the liquid, and mince the heart lights and half 
of the liver. Chop the remainder of the liver coarsely. Chop the suet 
and the onions (parboiled) and mix with the minced and chopped meat. 
Toast the oatmeal gently in the oven till it is golden brown and add to 
the other ingredients with the seasonings. Moisten the mixture with 
stock or the liquid in which the pluck was boiled to make a soft con- 


) sistency. 


Now dry the sheep’s bag and, keeping the smooth side inside, three- 
quarters fill it with the prepared mixture—it must not be too full or it 
will burst in cooking. Sew it up firmly with strong cotton and put in a 
pan of boiling water. Boil gently for at least three hours, pricking the 


bag occasionally with a sterilised needle to allow air to escape. When 
“ready, lift out, drain well and serve very hot. 


Should it be impossible to procure a sheep’s bag and pluck sub- 
stitute 1 Ib of liver for the pluck and combine with the other ingredients. 


Boil or steam the mixture in a pudding bowl. 


IRISH STEW 


1 Ib breast of mutton or mutton chops 
2 Ib potatoes . 3 or 4 onions . salt . pepper 


1 pint cold water . 1 dessertspoon chopped parsley 
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Cut the meat, if necessary, into convenient pieces. Remove some, but 
not all the fat as the potatoes will absorb it. Peel and slice the potatoes. 
and onions, the potatoes in thick slices. Put a layer of potatoes in the | 
bottom of a stew pan, then put in the meat, onion and a sprinkling of | 
seasonings. Pour in the cold water and arrange remainder of potatoes 
on top. Cover with a lid, bring to simmering point and simmer gently 
for about 24 hours. Shake the pan gently, but do not stir if possible. 
Add a little more water if required, but do not make the stew watery. 
When ready, heap the meat and potatoes on a hot dish and pour some 
of the gravy over. Sprinkle parsley on top and serve remainder of gravy 
in a sauceboat. 


LANCASHIRE HOT POT 


1 lb lean mutton . 3 or 4 sheep’s kidneys 
2 oz bacon . 2 onions . 2 lb potatoes 
2 oz dripping . salt .-pepper . 4 pint stock 


Trim and cut up the meat, skin the kidneys and slice them. Prepare _ 
bacon, onions and potatoes. Arrange in layers in a deep hot pot jar, — 
putting meat in first, then kidneys, bacon, onion, potatoes. Sprinkle 
seasonings over each layer and make the top one of potatoes. Pour the — 
stock down the sides of the dish and put pats of dripping on top of it. _ 
Cover, place in a well-heated oven and simmer for 3 hours. When nearly 
ready remove the lid and allow the top to brown well. Serve in the 
dish with pickled red cabbage or chutney. Some mushrooms can be 
added to the contents if liked. Oven heat 3 or C or 350°F. 


MELTON MOWBRAY PIE 


Hot water pastry (using 1 Ib flour, etc.) 
1 egg . 14 lb lean pork . salt . pepper 
1 level teaspoon gelatine . 4 pint stock 


Make the pastry (see pastry making) but add most of the beaten egg 
after stirring the liquid into the flour. Knead it all lightly, then take 
' threequarters of it and mould it round the outside of a lightly-greased 
2 Ib jam jar to a suitable depth. Trim the edges and leave to firm, then 
remove the jar. Keep remainder of the dough warm till required. Cut 
the pork into dice, season it and moisten with 2 tablespoons stock or 
water. Fill the pastry mould with it. Cover the top with the remainder 
of the pastry, fitting the edges neatly together. Decorate the top with 
pastry leaves and make a hole in the centre. Brush over with remainder 
of beaten egg. Stand on a baking tray and bake in a rather hot oven 
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for 20 minutes, then reduce the heat and bake slowly for 14 hours. 
When ready, dissolve the gelatine in the stock (made from pork bones 
or trimmings) and pour through the hole in the top. Leave till cold to 
serve. Oven heat 6 or F or 425°F., reduced to 2 or B or 325°F. 


MINCE PIES 


Puff or flaky pastry (using 8 oz flour, etc.) 
mincemeat 


Make the pastry (see pastry making). Roll out and stamp into a dozen 
rounds to fit patty tins. Stamp rounds to fit the tops of tins. Line the 
tins with the pastry, threequarters fill with mincemeat and press on the 
tops—with the under sides well-dampened. Cut slits across each pie, 
glaze and bake at the temperature required for the type of pastry, for 
15 to 20 minutes. Dust lightly with icing sugar as alternative to glazing. 


SQUAB PIE 
14 lb cooking apples . }J]bonions . 1 Ibcold cooked meat 
salt . pepper . cold water or stock . sugar 


short crust pastry (made with 8 oz flour, etc.) 


Peel, core and slice the apples and peel and slice the onions. Cut the 

meat into thin slices. Place in alternate layers in a deep pie-dish, making 
the bottom and top layers of apples. Season each layer, add a little 

liquid and sprinkle a teaspoon of sugar over the top. Cover the dish 

with pastry (see pastry making), ornament the top, cut a hole in the centre 
‘and bake in a moderately hot oven for about 14 hours. Dripping is 
_ often used instead of margarine or lard for the pastry in this pie which 

is an old favourite in the apple counties of England. Oven heat 5 or 
-E or 400°F., reduced if required. 


STOVIES 


3 tablespoons good beef dripping 
€ 4 medium-sized onions . 2 lb potatoes 
. salt . pepper . a little water 


Melt the dripping in a strong pan and fry peeled and sliced onions in it, 
‘without browning them. Remove onions and put in the potatoes, peeled 
and sliced in thick chunks. Toss thoroughly in the fat, return the onions, 


placing them on top of the potatoes and season well. Cover the pao 
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closely and cook over a géntle heat for about 45 minutes. Shake the 
pan occasionally to prevent sticking and add a very little water if the 
mixture becomes dry. When ready the potatoes should be tender, but 
not mushy and well blended with the onion flavour. Cold cooked beef, 
from the joint, can be added, cut in small pieces, about 10 minutes before 
serving. 


PARKIN (Yorkshire) = | 


6 oz each plain flour . medium oatmeal . soft brown sugar 
6 0z butter or margarine . 2 teaspoons ground ginger . 1 egg 
grated rind of 1 lemon . 1 teacup golden syrup and treacle mixed 

1 teacup milk . 1 level teaspoon bicarbonate of soda 


Mix the flour, oatmeal and sugar together, then rub in the butter or 
margarine. Add the ginger, well-beaten egg and lemon rind. Heat the 
syrup and treacle, stir into the other ingredients, then add the milk, 
with the soda dissolved in it. Stir well. Have a small roasting tin or 
baking tin lined with greased greaseproof paper, pour in the mixture, 
spread it evenly on top and bake in a rather slow oven for about 14 
hours. When ready leave till quite cold before cutting into squares. 
Oven heat 3 or C or 350°F. 


POTTED HERRING (Isle of Man Recipe) 
8 or 10 cleaned and boned fresh herring 


salt . pepper . a bay leaf . blade of mace 
2 or 3 cardamom seeds . 4 pint vinegar 


Wipe the fish and if large cut in two lengthways. Lay out flat and 


sprinkle with salt and pepper. Roll up firmly and place the rolls side by 
side and close together in a fireproof dish. Place bay leaf and other 
seasonings between the rolls and pour the vinegar over to completely 
cover the fish. Cover with a loose wrapping of greaseproof paper and 
bake in a rather slow oven for at least an hour. Serve cold. Oven heat 
3 or C or 350°F. 


SCOTS BLACK BUN 
PASTRY 


1b plain flour . 1 teaspoon baking powder . pinch salt 
6 oz margarine and baking fat mixed ~ egg and water to mix 
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FILLING 


12 oz plain flour . 4 teaspoon bicarbonate of soda 
4+ teaspoon each cream of tartar and ground ginger 
3 teaspoon each ground cinnamon and allspice 
6 oz soft brown sugar . 1 lb each currants, raisins 
6 oz blanched almonds . 4 ozchopped peel . 1 egg 
1 or 2 tablespoons sherry or brandy . milk 


Sift flour with baking powder and salt for the pastry and rub the fat 
in finely. Mix with beaten egg and water to give a good short crust. 
Roll out thinly and line the bottom and sides of an 8 inch size cake 
tin with it. Make all the edges overlap well and allow enough at the 
top to double over. Roll out a round to fit the top. 

For the filling sift the flour with dry ingredients and add the sugar. 
Clean and prepare all the fruit, chopping the almonds, etc. Stir into the 
dry ingredients and add beaten egg, sherry or brandy and milk to make a 
stiff consistency. Pack into the pastry case, making the top flat. Make sure 
that the filling does not come to the top of the tin. Dampen the pastry 
edges well, fold over and press on the pastry top. Allow space for 
expansion. Prick the top all over with a fork, then run a skewer right 
through the mixture in four places. Brush lightly with beaten egg and 
bake in a slow oven for 3 to 34 hours, lowering the heat if required 
when half-cooked. Keep for two or three weeks before cutting, storing 
when cold in an air-tight tin. Oven heat 3 or C or 350°F., reduced if 
required. 


SCOTCH BROTH 


2 quarts water . 1 lb beef or mutton for boiling 
2carrots . piece ofturnip . +acabbage . lor2 leeks 
2 oz pearl barley . 2 0z dried peas (or fresh peas in season) 
1 tablespoon chopped parsley . salt . pepper 


Put the meat in a pan with the water and bring to the boil. Add the 
carrot and turnip cut in very small dice, the cabbage finely-chopped 
and the leeks split and cut up small. Stir in washed barley, bring to 
the boil and skim. If dried peas are used have them soaked overnight, 
then drain and add. Fresh peas, about 4 Ib, can be added when the 
soup is nearly ready. Simmer for 2 or more hours, but do not allow to 
boil hard. Add seasonings, fresh peas if used and finally parsley before 


serving. 
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SCOTS DUMPLING 


8 oz each currants, raisins, sultanas 
8 oz each grated suet, white breadcrumbs 
4 oz self-raising flour . 6 oz sugar 
2 ozchopped mixed peel . 4 teaspoon mixed spice 
4 teaspoon each ground cinnamon, bicarbonate of soda 
pinches of grated nutmeg and cloves . legg . milk 


Mix cleaned fruits and all other dry ingredients together, except the 
soda. Dissolve the soda in a little milk and add with more milk and the 
beaten egg to make a heavy dropping consistency. Place in the centre 
of a scalded, floured pudding cloth, tie into a round shape with string 


(allowing a little space for expansion) and boil in a deep pan of boiling 


water for at least four hours. When ready, remove cloth with care and 
serve sprinkled with caster sugar. 
The egg may be omitted and more milk used if preferred. 


SHROVE PANCAKES 


4 oz plain flour . pinchsalt . legg . 4 pint milk 
butter . caster sugar . lemon juice . lemon slices 


Sift the flour and salt in a basin. Make a hollow in the centre, drop in 
the egg and mix with a little of the milk. Beat with a wooden spoon and 
add milk gradually until half is used up. Beat well till the batter is 
covered with bubbles, then add the remainder of the milk, mix lightly 
and set aside for at least an hour. Pour into a jug. Melt a knob of 
butter in a frying pan (omelette size) and when hot pour in sufficient 
batter to cover the bottom thinly. Cook till set, shake gently and loosen 
the pancake round the edges with a knife. When golden brown under- 


neath, turn or toss over and cook for a minute or two on the other side. 


‘Turn on to a paper covered with sugar, sprinkle a little lemon juice 


on each pancake and roll up lightly. Serve at once, with thin slices 
of lemon. 


SINGIN’ HINNY (Tyneside) - 


8 oz plain flour . 2 oz margarine * 
20z lard . pinch salt . 1 teaspoon baking powder 
2 or 3 oz currants . milk ae 


oa the flour and rub in the fats, Add salt, baking powder and cleaned 
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fruit. Mix with milk to form a stiff paste. Roll into a large round 
cake about 1 inch thick and place on a greased girdle. Cook slowly 
till the first side is browned, then turn over and cook in the same way 
on the other side. When cooked through, place on a board, cut into 
squares, split and spread with butter. Serve hot. 


WELSH CAKES 


8 oz plain flour . 4 teaspoon baking powder 
2 oz margarine . 2 ozlard . 3 oz sugar 
2 oz currants . 4 teaspoon mixed spice 
1 egg . a little milk 


Sift the flour with baking powder, rub in the fats and add the sugar, 
currants and spice. Beat the egg and add a little milk to make a stiff 
short crust like paste. Roll out, cut into rounds and bake on a hot 
greased girdle. Turn over when cooked on one side and sprinkle with 
sugar when ready. 


WILTSHIRE PUDDING 


3 eggs . 1 pint milk . plain flour 
1 large cupful picked red currants 


34 cupful raspberries . butter . brown sugar 


Beat the eggs well, add the milk and as much flour as will make a 
- thick batter. Beat for a few minutes, then stir in the picked currants 
and raspberries. Mix lightly, turn into a floured and scalded cloth and 
oil in a pan of water for two hours. Turn out with care when ready 
and cut into slices about } inch in thickness. Do not completely separate 
them and put a thin slice of butter and a good sprinkling of brown 
sugar between the cuts. ; 
If the pudding is formed into a roll it cuts easily and conveniently. 


This is a very old recipe. 


YORKSHIRE PUDDING 


legg . 4ozplainflour . pinch salt . milk to mix 
i 1 teaspoon baking powder . 1 tablespoon water 


" Beat the egg well, stir in the flour and add the salt. Mix to a smooth 
batter with the milk, about 4 pint may be required. Add slowly and 
| beat well. Leave for 30 minutes. Now take a good tablespoonful of the 
dripping from the tin in which the joint is being cooked and pour it 
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into a heated baking tin. ‘When thoroughly hot, quickly add the baking 


powder and boiling water to the pudding mixture, stir lightly and pour | 
into the prepared tin. Bake in a hot oven till well-risen and crisp on 

top, 20 to 25 minutes. Cut into squares and serve with the meat and gravy. | 
An extra egg can be added and less milk used if liked. Oven heat 7 or | 


G or 450°F. 
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of foil large enough to wrap the bird up completely—if one piece is not 


COOKING 
WITH ALUMINIUM FOIL 


There are advocates for many ways of cooking, for quick, slow, simple 
and elaborate treatments. In recent years aluminium foil has been added 
to the list of time-saving ways and its uses has grown to cover a host 
of things. You can not only cook easily with foil, but decoratively as 
well and it is clean, simple and convenient. 

Many of the general rules of baking, roasting and grilling food apply 
to cooking it in foil too, but there are a few points which are worth bear- 
ing in mind. 


POINTS THAT COUNT 


When cooking meat of any kind in foil by baking or roasting methods, . 
make sure that it is well-sealed in the foil. This prevents the meat juices 
escaping and collects them so that they can be made into gravy, ete. 
The foil must completely wrap up and cover the food. 

When grilling meat, etc., line the grill pan with the foil, taking care 
that it cannot come in touch with the element, when electricity is used. 
Fold the foil over and round the edges of the pan to keep it firm. The 
foil may be placed on the grill bars, but this is not really necessary as 
the juices will be caught in the foil underneath. 

When cooking any dish that is liable to expand during cooking— 
jam roll, etc—put a pleat in the foil before wrapping it round the food. 
If you want to separate foods but keep them in the same cooking | 
container, wrap individually, or according to kind, in foil, then cook 


as required. 
The following are a few of the many ways of cooking dishes with 


the assistance of foil. 


BAKED CHICKEN 


1 medium-sized roasting chicken 
stuffing as desired . 2 oz softened fat 
salt . pepper . piece of aluminium cooking foil 


Stuff the bird in the usual way and have the fat coating soft. Cut a piece 
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sufficient join two together with a firm fold. Brush the chicken all over 
with the fat, sprinkle lightly.;with seasonings and wrap carefully in the 
foil as you would a parcel. Secure all edges firmly and see that there 
are no breaks in the foil. Place on a rack in a roasting tin and roast 
in a moderately hot oven. Allow 20 to 25 minutes to the lb for a good 
roasting chicken. Leave untouched in the foil wrapping till nearly 
ready, then open out the foil and continue cooking so that the top 
browns nicely. When ready, place on a hot dish and make a gravy 
with the liquid which has collected in the foil. Oven heat 5 or E or 
400°F. 


BEEF ROLL 


Make a meat roll mixture in any preferred way (see Meat section), form 
into a roll and place in the centre of a piece of foil. Wrap it up firmly 


and turn in edges to form a seal. Place in a baking tin and bake in a 


moderately hot oven for about an hour. Then turn back the edges and 
allow the surface to brown a little. Serve hot, with gravy made from 
some of the contents of the foil. Oven heat 5 or E or 400°F. 


BEEF OLIVES 


1 Ib stewing steak 
salt . pepper . stuffing 


Cut the meat, which should be thinly-sliced, into four or five equal- 
sized pieces, making them oblong in shape. Make the stuffing as desired 
and spread a layer on each piece of meat. Roll up and place each roll 
on a piece of foil. Add a thin slice or two of onion beside the meat if 
liked. Wrap all up carefully, making a double fold at the edges and 
place in a baking tin. Bake for about an hour, then turn out of the foil 


_On to a hot dish and serve with gravy made from the meat juices. Oven 


heat 4 or D or 375°F. 


GRILLED CHOPS 


4 or 5 mutton or lamb chops 
a little olive oil . salt . pepper 


Trim excess fat from the chops, brush with a little oil or other fat and 
sprinkle with seasonings. Line the grill pan with foil, place the chops 
on the grill bars and cook under a well-heated grill in the usual way. 


Turn the meat after it has browned on the top side, then cook till tender - 
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—usual grilling times. When ready, remove to a hot dish and make 
gravy with the liquid which has collected in the foil. 
Steaks, mixed grills, etc., can be: cooked in the same way. 


MUTTON (Roasted) 


24 to 3 lb mutton or lamb rolled and ready for roasting 
salt . pepper . a little melted fat 


Season the meat, brush it over with the fat and place on a large piece 
of foil. Wrap it in this and seal the edges, then place the package on a 
rack in a roasting tin. Roast for 20 to 25 minutes per Ib, leaving the 
meat undisturbed until nearly ready. Then turn back the edges of the 
foil and open it out so that the meat will be nicely browned all over. 
When ready remove to a serving dish, make gravy from some of the 
juices in the pan and serve in a sauceboat. Serve with red currant jelly 
if mutton and mint sauce if lamb. 

Beef, veal, etc., can be cooked in the same way, using usual roasting 
times and leaving the meat undisturbed until ready to brown. Oven 
heat 5 or E or 400°F., reduced a little as required. 


PLAICE, BAKED 


4 good-sized fillets of plaice 
1 dessertspoon chopped parsley 
2 tablespoons white breadcrumbs . salt . pepper 
a little butter . lemon juice . white sauce 


z Lay the fillets out flat and spread with a little stuffing made by com- 


q 


bining parsley, crumbs, etc. Fold over lengthwise, sprinkle with lemon 
juice and place each fillet on a piece of foil. Wrap up, lay in a fireproof 
dish and bake in a moderate oven for about 30 minutes. When ready 
remove foil, arrange on a hot dish and coat with the white sauce. 
Garnish with lemon slices. Oven heat 4 or D or 375°F. 


SALMON, SOLE, ETC. 


Cutlets of salmon and fillets of sole can be grilled or baked, the salmon 
being prepared as for meat and grilled gently till ready. Sole may be 
prepared as plaice as well as grilled. Cod steaks grill well and haddock 
can be grilled or baked. When grilling fish, brush well with butter or 


her fat and turn once. 
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STEAMED JAM ROLL 
Suet pastry (made with 8 oz flour, etc.) . jam 


Make the pastry (see pastry making) and form it into a roll. Place on 
a piece of foil which has a fold down the centre of it. Spread with any 
thick jam—plum, gooseberry, etc., is excellent—keeping it about 1 inch 
from all edges. Dampen the edges of the pastry, roll it up, then wrap in 
the piece of foil. Seal all edges firmly and steam steadily for at least 
two hours. When ready, turn out of the foil and serve with custard. 


STUFFED APPLES 
4 cooking apples . mincemeat . sugar 


Wash the apples, core them well and place each on a piece of foil large 
enough to cover it. Stuff the cavity with mincemeat and add a knob 
or two of butter and sugar. Wrap the foil round each apple to seal 
it firmly and place in a baking tin. Bake in a moderately hot oven for 
45 minutes to 1 hour, depending on the size and type of the apples. 
When ready, remove foil and serve with any preferred custard. Oven 
heat 5 or E or 400°F. 


TURKEY 


Prepare turkey in exactly the same way as for Baked Chicken, wrap- 
ping it up securely in the foil after stuffing in the usual way. Weigh the 
bird when it is ready to be cooked and allow 15 minutes per Ib for 


birds weighing up to 14 lb, and 10 minutes to the Ib for larger birds, — 


When nearly cooked turn back the foil in order to brown the breast. 
Make gravy with the juices in the foil. 
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PRESERVES 


Home made preserves are always worth while. Summer jams and jellies, 
the chutneys and pickles of autumn and the marmalades that can be 
made in January and February all provide good stores of fruity pre- 
serves. In all cases success lies in using good fruit and other ingredients, 
in following recipes with care and in storing in dry, cool cupboards. 


JAMS; JELLIES, ETC. 


APPLE GINGER 


6 lb cooking apples . 2 oz bruised root ginger 
2 pints water . juiceof2lemons . 6 1b sugar 


Peel, core and slice the apples. Tie the peel, cores and bruised ginger 
in a piece of muslin. Place the apples, water and lemon juice in a pre- 
serving pan and hang the bag of peel from the sides of the pan so 
that the contents are in the liquid. Bring to the boil, then simmer till 
tender. Remove the bag, after squeezing well, and stir in the sugar. 
Heat slowly till the sugar dissolves, then boil rapidly till setting when 
tested. Pour into warmed jars and cover at once or when cold. 

Nore. All jams, jellies, etc., should have the waxed discs placed 
over them whenever the jars are filled. The top covering can be added 
at once, or when cold, but not lukewarm. 


APPLE-LEMON JAM 


3 lemons . 24 pints cold water 
2 lb cooking apples (weighed after peeling) . 4% 1b sugar 


Scrub the lemons, slice them and put in a basin with 2 pints of the 
water. Put the pips in another basin and cover with remaining 4 pint 
water. Leave all for 24 hours. Now peel, core and slice the apples, weigh 
them and put in a preserving pan with the lemons and their ee 
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also the strained jelly from the pips. Bring to the boil, cook gently 
for 20 minutes, then add the sugar. Stir well till dissolved, then boil 
briskly till the jam sets when tested, usually from 25 to 30 minutes. Pour 
into warmed jars and cover hot or cold. 


APPLE JELLY (Scots) 


6 or 7 lb fresh cooking apples 
water . sugar 


Wash the apples well, remove any spoiled parts and cut into quarters. 
Do not remove skins, pips or cores. Place in the preserving pan and 
just cover with cold water. Simmer for 14 to 2 hours, until the apples 
are quite soft and the mixture forms a thin pulp. Then strain over- 
night through a jelly bag, being careful not to squeeze the juice as 
this will cloud the jelly. Measure and allow 1 Ib Sugar to each pint 
juice. 

Heat the juice in the preserving pan, add the sugar as required and 
bring slowly to the boil to dissolve the sugar. Then boil briskly for 
25 to 30 minutes, till setting when tested. Skim once, pour into pots 
and cover hot or cold. A few cloves or about 4 oz root ginger can be 
added when simmering the apples, but if the fruit is young and fresh 
its own sharp flavour can hardly be improved upon. 


APRICOT JAM (Dried) 


1 Ib dried apricots . 3 pints water 
juice of 1 large lemon . 3 Ib sugar 


Wash the fruit and soak in the water for at least 24 hours. Then simmer 
fruit and liquid for 30 minutes. Add the lemon juice and the sugar, 
bring slowly to the boil and stir until the sugar dissolves, then boil 


oo 


rapidly until setting point is reached. If liked 3 oz blanched and 


shredded almonds can be added with the sugar. Pot and cover in the 
usual way. 


APRICOT-PINEAPPLE JAM 


. T lb dried apricots . 2 pints water 
1 small tin pineapple (chunks or slices) . 34 lb sugar 


Soak the apricots in the water for 48 hours, then halve or quarter them. 
Cut up the pineapple and put in a pan with the Pineapple juice, the 
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heat slowly until it dissolves, then boil up and boil for 30 to 40 minutes, 
until setting when tested. Pot and cover hot or cold. 


BLACKBERRY-APPLE JAM 


4 lb blackberries . 1 pint water 
14 Ib cooking apples . 6 lb sugar 


Put the blackberries in a pan over a low heat and add half the quantity 
of water. Stew slowly till tender. Stew peeled and sliced apples in the 
remaining water till tender. Combine the fruits, add the sugar, stir till 
dissolved and boil rapidly until setting point is reached. Pot and cover 
as usual. 


BLACKBERRY CHEESE 


1 1b ripe blackberries (brambles) 
4 medium-sized cooking apples . 4 oz chopped raisins 
8 oz soft brown sugar . 1 level teaspoon mixed spice 
juice and grated rind of 1 lemon 


Pick and wash the blackberries. Peel, core and chop the apples finely. 
Put these, with chopped raisins, sugar and spice into a pan and bring to 
the boil. Simmer for 20 minutes, then add lemon juice and rind. Set 
aside to cool, then put in small dry jars and seal securely. Use as 
filling for tarts, flans, etc. Will keep for some weeks, but not for a long 
period like jam. ; 


BLACKCURRANT JELLY 


4 Ib blackcurrants 
24 pints water . sugar 


Wash the fruit but do not remove the stalks. Place in a pan with the 
water and simmer till tender. Mash down well during cooking to ex- 
tract the juice, then place in a jelly bag and allow to drip overnight. 
Measure and allow 1 Ib sugar, to each pint juice obtained. Heat the juice 


in the preserving pan, add the sugar, stir and heat slowly till dissolved, 


then boil rapidly for 15 minutes, or until setting when tested. Pour into 


pots and cover hot or cold. : 
If red and black currants are combined in the proportion of 3 Ib 


black currants to 1 Ib red currants the jelly has a lighter, very attrac- 
tive, rich red appearance. 
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BLACKCURRANT JAM 


13 Ib blackcurrants 
1 pint water . 3 lb sugar 


Prepare and clean the fruit, put in the preserving pan with the measured | 
water and boil together for 20 minutes. Add the sugar, heat slowly till | 


it is dissolved, then boil the jam briskly for 5 minutes. Test for setting. 
Pot and cover in the usual way. This makes a delicious, not too solid, 
jam. 


CHERRY JAM 


1 1b red currants . 1 teacup cold water 
3 Ib black cherries . 3 Ib sugar 


Pick over the currants, put in a pan with the water and simmer till the 


juice flows freely. Strain through muslin—there should be half a pint | 


when strained. Put washed cherries in the preserving pan, add juice and 
simmer till fruit is tender, about 30 minutes. Remove stones as they rise, 
if liked. Add sugar, bring slowly to the boil, then boil quickly for 
15 to 20 minutes till setting when tested. Pot and cover in the usual 
way. This makes a dark jam. If a bright red colour is preferred, use 
red cherries. 


DAMSON JAM 
25 1b damsons . 1 pint water . 3 1b sugar 


Wash the damsons, put in a pan with the water and stew slowly until 
the fruit is soft and broken down. Add the sugar, stir till it dissolves, 
then bring to the boil and remove stones as they rise. Boil rapidly until 
setting point is reached and pot and cover as usual. If the fruit. is 
very juicy use 4 pint less water. 


GOOSEBERRY JAM (Green) 


3 Ib green gooseberries 
2 pints water . 6 Ib sugar 


Top and tail the berries, wash well and put in a preserving pan with 
the measured water. Bring to the boil and cook for 20 minutes, stirring 
frequently. Now add the sugar, heat slowly till dissolved, then boil 


piel for 5 minutes, stirring constantly. Test for setting. The jam 
98 
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should be ready when cooked for this length of time and will be a light 
green colour. If a darker colour is preferred, cook more slowly till the 
jam becomes reddish brown. Pot and cover as usual. 


GOOSEBERRY-RASPBERRY JELLY 


2 lb each gooseberries and raspberries 
1 pint water . sugar 


Put cleaned gooseberries, without topping or tailing, into preserving 
pan with cleaned raspberries and the water. Simmer till reduced to a 
soft pulp, then strain through a jelly bag, leaving it to drip overnight. 
Measure juice, add sugar in the proportion of 1 Ib sugar to each pint 
juice and bring slowly to the boil. Boil quickly till setting when tested. 
When ready, pot and cover in the usual way. 


GREENGAGE JAM 
3 lb greengages . jpint water . 3 lb sugar 


Wash fruit, remove any stems and stew gently in the water until the 
skins are softened. When cooked, add sugar, heat slowly until it dis- 
solves, then bring to the boil. Remove as many stones as possible when 
they rise to the surface and boil the jam rapidly until setting when 
tested, usually 20 to 25 minutes. When ready, pot and cover. 


GREEN GRAPE JELLY 


4 1b green grapes . 4 pint water 
4 oz stick cinnamon . sugar 
4 bottle liquid pectin 


Stalk and wash grapes and crush in a preserving pan with the water. 
Add the flavouring (tied in a piece of muslin), bring to the boil and 
simmer for 25 to 30 minutes till tender. Stir and squeeze the fruit 
occasionally while cooking. Strain overnight through a jelly bag. 
Measure juice obtained and to each pint add 1 Ib sugar. Place in pre- 
serving pan, stir over low heat till sugar dissolves, then boil rapidly for 
7 minutes. Remove from heat, stir in pectin and pour at once into 
small warmed jars. Cover with waxed discs and top covering at once. 
This makes an unusual preserve for the tea table or for use with cold 
chicken, veal, etc. Black grapes can be used if liked. 

Nore. Liquid pectin, which can be bought in bottles, is excellent for 
preserves which are deficient in acid and do not set easily. se 
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LEMON CURD 


4 lb caster sugar 
juice and grated rind of 2 lemons 
3 oz butter . 3 eggs 


Put the sugar in a saucepan with the strained lemon juice, partly dis- 
solve, then add finely-grated lemon rind. When quite dissolved, stir in 
butter and allow to melt. Remove from heat and cool. Beat the eggs 
together in a basin, pour into the lemon mixture then cook gently, with- 
out boiling, until thick. Pour into small pots and cover as for jam. 
This keeps well. 


LEMON MARMALADE 


3lblemons . 6 pints water . 61b sugar 


Wash lemons well and remove peel thinly—an apple peeler is excellent. 
_ Cut into very thin shreds and put in a large basin. Remove white pith 
_ from the lemons and cut pulp into small pieces, reserving pips. Tie 
pith and pips in a piece of muslin and put in the basin with the shredded 
peel, pulp and water. Leave to soak overnight. Next day bring these 
ingredients to the boil in a preserving pan and simmer till the peel is 
quite tender and the contents of the pan reduced and slightly thick. 
Remove bag of pith and pips, then add the Sugar and stir till dissolved. 
Boil briskly till setting when tested, usually 20 to 25 minutes. When 
teady, leave to cool a little, then stir well and pour into prepared pots. 


MIXED MARMALADE 


6 marmalade oranges . 4 tangerines 
2 sweet oranges . 6 pints water . 44 Ib sugar 


Wipe the fruits and shred the rinds on the coarse side of a vegetable 
grater (or cut into small strips if preferred). Tie all these in a muslin 
cloth. Cut up the fruit and put ina preserving pan with the water. Bring 
to the boil, add the bag with the rinds and cook the whole steadily for 
about 2 hours. Now remove rinds and strain the contents of the pan 


through a jelly bag. Add the shredded rinds to liquid obtained and 


bring to the boil. Put in the sugar, dissolve slowly, then boil rapidly for 
about 25 minutes, or till a good set is obtained when tested. Cool for 
a few minutes before pouring into prepared jars. Cover as usual. 
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QUICK SEVILLE MARMALADE 


3 lb Seville (marmalade) oranges 
4 pints water . 6 lb sugar 


Wash the fruit and simmer whole with the water in a covered pan for 
2 hours. Remove the fruit, cut up with a knife and fork and remove 
the pips. Put these back in the pan and boil in the liquid for 5 minutes. 
Cut all the fruit roughly, or as preferrred. Strain off the pips, add the 
sliced fruit with the sugar to the liquid and bring to the boil. When 
boiling and the sugar has dissolved, boil quickly, uncovered, until the 
preserve sets when tested in the usual way. Pour into pots and cover. 


SWEET ORANGE MARMALADE 


5 large sweet oranges . 5 good-sized lemons 
5 pints water . 5 Ib sugar 


Wash the fruit and put all through a mincer, removing the pips while 
doing so. Tie pips in a small muslin bag and add to the minced fruit 
and water in a basin. Leave to soak for 24 hours. Then simmer gently 
till the peel is tender, about 14 hours. Remove the bag of pips, add 
the sugar and stir well till it dissolves. Boil rapidly till the marmalade 
sets when tested, usually 25 to 30 minutes. Cool for a few minutes when 
ready, then stir well and pour into prepared jars. 

If a clearer preserve is preferred, peel the fruit, remove pith and tie 
about half of it in a bag with the pips. Discard the remainder and mince 
the peel and pulp. This applies to both oranges and lemons. Then pro- 
ceed as given. 


MEDLEY JELLY 


Equal quantities of any summer fruits, e.g. raspberries, red currants 
4 pint water to each Ib fruit . sugar as required 


Put the various fruits in the preserving pan with the amount of water 
required and simmer until the juice flows freely. Strain overnight through 
a jelly bag and measure juice obtained. Allow 1 Ib sugar for each pint 
of juice and put these ingredients in the preserving pan. Heat slowly 
till the sugar dissolves, then boil rapidly for about 30 minutes, or until 
setting when tested. Pour into suitable jars and cover. - 
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PINEAPPLE-CHERRY JAM 


1 medium-sized tin pineapple chunks 
2 Ib cherries . sugar 


Cut the chunks into very small pieces and stone the cherries. Weigh 
the two fruits together (minus the pineapple syrup) and to each pound 
allow 1 Ib sugar. Put fruits, sugar and syrup in the preserving pan and 
heat slowly till the sugar dissolves. Then boil quickly till setting when 
tested in the usual way. Pour into small jars and cover. 


RASPBERRY JAM 


4 lb raspberries 
4 lb sugar . knob of butter 


Put fruit and sugar in alternate layers in a large bowl and leave for 
24 hours. Then turn into the preserving pan, add the butter and cook 
slowly till the sugar dissolves. Bring to the boil, boil briskly for 3 
minutes, then pot and cover at once. This jam needs no testing—it will 
set and keep. 


RED CURRANT JELLY 


3 lb red currants . 2 pint cold water 
1 1b sugar for each pint juice 


Wash fruit without removing stalks and put in the preserving pan with 
the water. Simmer gently for 45 minutes to 1 hour, till well mashed 
down and thoroughly cooked. Have a jelly bag ready, scald thoroughly 
with boiling water then put in fruit pulp. Strain overnight. Do not 
squeeze or press the bag as this may make the jelly cloudy. Next day 
measure the liquid and pour into preserving pan. Add sugar as re- 
quired and stir over a gentle heat until it has dissolved. Boil up and 
continue at quick boiling for about 10 minutes. Test for setting, pour 
into small pots and cover. 


RHUBARB-GINGER JAM 


3 Ib red rhubarb 
3 Oz preserved ginger . 3 1b sugar 


Wash, wipe and cut the rhubarb into small pieces. Put in a basin with 
the ginger, also cut small, then cover with the sugar. Leave to soak for 
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24 hours. Rub the bottom of the preserving pan with a little butter, 
pour in the juice from the basin and boil for 10 minutes. Add the fruit 
and boil for a further 15 minutes. Then test, pot and cover as usual. 


RHUBARB-STRAWBERRY JAM 


2 lb strawberries . 1 1b red rhubarb 
3 lb sugar . juice of 1 lemon 


Prepare the strawberries and put in a basin with half of the sugar. Chop 
rhubarb finely and put in another basin with remainder of sugar. Leave 
overnight. Next day pour the juice from each basin into the preserv- 
ing pan and add lemon juice. Boil for 15 minutes, then add fruits and 
cook for a further 15 to 20 minutes, or till the jam sets when tested. Pot 
and cover in the usual way. 


STRAWBERRY JAM 


4 |b strawberries 
juice of 2 lemons . 4 1b sugar 


Put hulled berries in the preserving pan with lemon juice. Heat slowly 
for 30 minutes, or till the fruit is quite tender. Then add sugar and 
stir over a low heat till the sugar dissolves. Boil rapidly till setting when 
tested (about 20 minutes), then leave in the pan for another 10 minutes 
and stir well before potting in the usual way. 


VEGETABLE MARROW JAM 


4 lb marrow (weighed after preparing) . 3 1b sugar 
2 oz bruised root ginger . 3 tablespoons lemon juice 


Prepare marrow by peeling, removing the seeds and cutting into cubes. 
Put in a large bowl or steamer and steam until tender, about an hour. 
Then place in a large bowl, cover with the sugar and leave overnight. 
Next day turn into the preserving pan, add the ginger, tied in a muslin 
bag, and the lemon juice. Cook slowly for about an hour, or until the 
marrow is transparent and the syrup thick. Remove the ginger just 
before the preserve is ready. Care should be taken not to over-boil this 
jam or it will become sugary with keeping. It does not give a firm 
set ” like fruit jams. Pot and cover as usual. a 
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VICTORIA PLUM JAM 


4 Ib juicy Victoria plums 
4 1b sugar . a knob of butter 


Wipe the fruit well, cut in halves over a large basin to catch the juice 
and remove the stones. Put the halved fruit and the sugar in alternate 
layers in the basin and leave overnight. Rub the butter over the pre- 
serving pan, put in the fruit, sugar and juice and heat very slowly until 
the sugar dissolves. Then boil steadily for 20 to 25 minutes, or until 
the jam sets in the usual way. If liked a few of the plum stones can 
be cracked and the kernels added to the jam before it is ready. Pour 
into warm jars and cover when hot or cold. 


WAYSIDE JELLY 


13 Ib ripe rowan berries . 34 1b crab apples 
33 pints water . sugar . juice of 2 lemons 


Stalk and wash the berries, but do not peel the apples. Put the fruits 
in a preserving pan with the water and simmer till quite soft. Strain 
through a jelly bag, without squeezing the juice. Leave to drip over- 
night. Then turn the juice into the preserving pan and simmer for 15 
minutes. Remove from heat, measure and allow 1 Ib Sugar to each pint 
juice. Bring gradually to the boil again, stirring steadily till the sugar 
dissolves. Then add strained lemon juice and boil briskly for about 
10 minutes, till setting when tested. Pour into small jars and cover in the 
usual way. 

This is an excellent jelly to serve, instead of red currant, with mutton 
or venison. 


CHUTNEYS, PICKLES, ETC 


When making chutneys, pickles, etc., which contain vinegar, always use 
a strong lined pan or an aluminium one, never a brass or copper pre- 
serving pan. When sealing make sure that the vinegar cannot come in 
contact with metal tops or lids—a double thickness of greaseproof paper 


will guard against this. Seal securely and store in a cool, dry cupboard. 
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APPLE CHUTNEY 


14 dozen cooking apples . 14 dozen ripe tomatoes 
6 good-sized onions . 3 1b soft brown sugar 
2 teaspoons ground ginger . 2 oz mustard seed 
z OZ chilli pepper . 3pints vinegar . 4 1b raisins 


Peel and chop the apples and tomatoes and mince the onions. Mix the 
Sugar and spices with the vinegar, add the raisins (stoned) and mix 
with the prepared fruit and vegetables. Bring to the boil in a strong 
aluminium or lined pan and boil steadily till thick. This may take an 
hour. When ready the chutney should be dark brown and the vinegar 
should be absorbed into the ingredients. Pot and seal securely. 


BEETROOT CHUTNEY 


2 Ib beetroot . 21b blackberries . 41b cooking apples 


4]b onions . 4 o0zsultanas . 8 oz sugar 
4 teaspoon curry powder . ground ginger . 1 dessertspoon salt 
1 dessertspoon dry mustard . # pint malt vinegar 


Boil the beetroot in the usual way, then skin and chop finely. Wash 
the blackberries, rinsing them through a colander, and mix with the 
beetroot. Peel and chop the apples and onions and add with other 
ingredients. Bring slowly to the boil, then simmer for an hour or more, 
till thoroughly cooked and thick. Pot and cover. 


BLACKBERRY PICKLE 


2b blackberries . 8 ozsugar . # pint vinegar 
1 inch cinnamon stick . piece of root ginger 
4 Jevel teaspoon pickling spice 


Wash the blackberries, then warm them in a pan with the sugar over 
a low heat. Cook till the juice flows and the sugar dissolves. Bring to 
the boil, add the vinegar and the spices, tied in a piece of muslin. Boil 
for ten minutes, taking care that the berries remain whole. Remove 
from the heat, place the berries in prepared jars and boil the liquid for 
‘a little longer until it is reduced to a syrup. Pour over the fruit to 


it, then pot and cover. 
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CARROT CHUTNEY 


1 Ib carrots . 1 large onion 
2 oz each crystallised ginger and mixed peel 
1 teaspoon mixed pickling spice . salt 
pepper . 6 to 8 oz soft brown sugar 
vinegar to cover (not quite 1 pint) : 
Scrape the carrots and par-boil in water to cover. When cold, put 
through the mincer with peeled onion, ginger and peel. Add spice, salt 
and pepper to taste and the sugar. Cover with vinegar, bring to the | 
boil and simmer gently (stirring with a wooden spoon from time to| 
time) until all the ingredients are soft and the whole is a brownish | 
colour. Put in small jars and cover. | 


| 
| 
CRAB APPLE RELISH | 


Slbcrab apples . 2 large sweet oranges | 
1 1b sultanas . 14 1b soft brown sugar | 
1 pint malt vinegar . large teaspoon ground cloves 


large teaspoon each ground cinnamon and allspice 


Wash the apples and quarter them, without removing the cores. Peel | 
and slice the oranges and put these prepared ingredients with all the | 
others in a strong aluminium or lined pan. Bring to the boil, then | 
simmer till the apples are quite soft and mushy, stirring occasionally. 
Strain through a sieve, pour into warmed, dry jars or bottles and seal | 
securely. 


GOOSEBERRY CHUTNEY 


4 Ib green gooseberries . 1 Ib onions 
1} pints malt vinegar . 1 Ib sultanas 
1 lb Demerara sugar . 1 oz salt 
1 oz ground ginger . 1 saltspoon cayenne pepper 


Top and tail the gooseberries and, if large, cut in two or three pieces. 
Peel and slice the onions finely. Put these ingredients in a suitable pan 
with the vinegar and cook gently until soft. Add sultanas, sugar, salt 
and spices and bring slowly to the boil to dissolve the sugar. Simmer 
gently until a thick, soft consistency, for at least an hour. When ready 
put in prepared jars and cover securely. This chutney improves with 
keeping. 
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GRAPE KETCHUP 


2 lb ripe purple grapes 
13 teacups water . 1 teacup vinegar 
¢ 1b sugar . 14 teaspoons ground cinnamon 
1 teaspoon each allspice and salt 


Wash the grapes and remove from stems. Put in a pan with the water 
and simmer till pulpy, stirring frequently. Rub the pulp through a 
sieve, add the vinegar and boil together for 5 minutes. Now add sugar, 
spices and salt, bring slowly to the boil to dissolve the sugar and cook 
slowly till the mixture becomes thick and heavy. When ready no liquid 
should separate from the pulp. Pour into small warmed jars and seal 
as for chutney. This makes a small quantity of a luxury relish. 


GREEN MINT JELLY 


2 lb green gooseberries . cold water 
1 dozen stalks tender fresh mint . sugar 


Wash the berries, but do not top or tail them. Just cover with cold 
water in a preserving pan and cook to a soft pulp. Strain overnight 
through a jelly bag and measure the liquid. Allow 1 lb sugar to each 
pint juice. Put juice and sugar in a pan in this proportion and add 
the well-washed mint, tied in a bundle. Bring slowly to the boil to dis- 
solve the sugar, then boil rapidly tll the jelly sets when tested—usually 
about 15 minutes. When ready, remove the mint, pour the jelly into 
small warmed jars and cover at once, as for jam. 


MINT JELLY (With Vinegar) 


3 lb green cooking apples . 14 pints water 
‘small bunch of fresh mint . 1 pint vinegar 
sugar . 3 level tablespoons chopped mint 


a few drops green colouring 


Wash and cut the apples into quarters, without peeling them. Put ina 
lined or aluminium pan with the water and the bunch of mint. Simmer 
until the apples are soft and pulpy. Add the vinegar and boil for 5 
minutes. Strain overnight through a jelly bag, then measure the juice 
and allow 1 lb sugar to each pint juice. Put these ingredients together 
in a pan, heat slowly to dissolve the sugar, then boil rapidly until 


setting point is nearly reached. Add the finely-chopped mint and eae 
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ing. Boil until setting when tested. Pour into warmed jars and cover 
at once—in the same way aS jam. 


MIXED PEPPER RELISH 


6 green peppers . 6 red peppers 
2 onions- . boiling water . 4 lb sugar 
1 tablespoon salt . 1 pint malt vinegar 


Halve the peppers and remove the seeds. Put peppers through the 
mincer with peeled and sliced onions. Place in a basin, pour boiling 
water over to cover and leave for 10 minutes. Then drain the water off 
thoroughly. Place in a suitable pan, add sugar, salt and vinegar and 
bring slowly to the boil. Simmer for about an hour until soft and rather 
thick. Pour into suitable jars or bottles and cover securely. 


ORANGE CHUTNEY 


1 lb onions . 1 oz salt 
4 large sweet oranges . 4 oz seedless raisins 
1 1b Demerara sugar . 1 teaspoon ground ginger 
z saltspoon cayenne pepper . 1 pint malt vinegar 


Peel the onions, chop them well, put in a basin with the salt sprinkled 


over them and leave for 24 hours. Then turn into a Strong aluminium 


or lined pan and add the oranges—washed and finely-sliced down, dis- 
carding the pips. Add all the other ingredients, bring to the boil, then 
simmer, stirring frequently, till the mixture becomes soft and thick. This 
should take about an hour. Pour into warm jars and seal securely. 


PICCALILLI 


1 medium-sized cauliflower . 1 cucumber 
1 lb shallots . halfamarrow . salt . 4o0z allspice 
1 pint malt vinegar . 14 level tablespoons plain flour 
1 level tablespoon ground ginger 
1 level tablespoon dry mustard 
1 level tablespoon turmeric powder 
2 tablespoons sugar 


Prepare the vegetables according to requirements and cut them all into 
small neat pieces. Place in a large basin and sprinkle with salt, allow- — 
ing 1 oz salt to each 1 Ib of vegetables. Leave overnight, then drain 
and rinse well. Put the allspice in a pan with most of the vinegar and — 
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boil for a few minutes. Mix the flour-and other ingredients with the 
remainder of the vinegar to form a paste. Combine carefully with the 
_ Vinegar and simmer for 15 minutes. Pack the mixed vegetables into 
bottles or jars and pour the sauce over them to cover them completely. 
Seal in the usual way. 


SPICED PEARS 


41b cooking pears . 8ozsugar . 1 pint malt vinegar 
2 teaspoons whole cloves . 2 teaspoons whole allspice 
piece of root ginger . 1 inch stick cinnamon 


Peel, core and quarter the pears, or cut them smaller still if large. Put 
the sugar and vinegar in a suitable pan and heat till the sugar dissolves. 
Add spices (tied in muslin), the prepared pears and simmer till the 
fruit is tender. Drain the fruit carefully, pack into warmed jars, then 
boil the vinegar for a little longer until it becomes syrupy. Pour over the 
pears to cover them, then seal securely. 

VaRIATION. To make Spiced Plums substitute plums for pears and 
prepare in the same way (removing as many of the stones as possible), 


PLUM KETCHUP 


4lb plums . $lbonions . 1 quart vinegar 
1lbsugar . 2ozsalt . 10z dry mustard 
4 oz each ground ginger and allspice . 4 0z ground nutmeg 


Cut up plums and onions and cook in a lined pan, with half of the 
vinegar, for 30 minutes. Rub through a sieve, return to the pan, add 
remainder of vinegar and all the other ingredients. Bring to the boil 
and simmer for 1 hour, stirring occasionally. The mixture should then 
-be smooth and fairly thick. Pour into warm dry bottles and cork at 


once. 


PICKLED RED CABBAGE 


1 large firm red cabbage . salt . 14 pints malt vinegar 
2 tablespoons mixed pickling spice 


Wash the cabbage well, drain and cut it into fine shreds. Mix thoroughly 
in a basin with cooking salt, allowing 4 oz salt to each i Ib cabbage. 
Leave for 24 hours, then drain thoroughly and pack into suitable jars. 
Prepare the spiced vinegar by putting vinegar and pickling spice m & 
basin and placing this in a pan of water. Let the water boil, then as 


PRESERVES 


the pan from the heat and allow the basin to stand in it till quite cold. 
After two hours, strain and: pour over the cabbage. Cover completely. 
Beetroot can be bottled in the same way, but should simply be boiled 
and sliced, packed into jars and covered with the prepared spiced 
vinegar 


RHUBARB CHUTNEY 


1 |b firm garden rhubarb . 41bstoned dates . 1 onion 
+ lb soft brown sugar . 1 level tablespoon salt 
1 level teaspoon each ground ginger and cayenne pepper 
1 pint malt vinegar 


Wipe the rhubarb and cut up into small pieces. Chop the dates and 
onions finely. Put in a strong aluminium or lined pan with all the 
other ingredients and bring to the boil. Simmer till the mixture is soft 
and thick, an hour or longer. Test for spicing, add more ginger or 
pepper if desired, then beat and mix well when ready. Turn into 
suitable jars and cover. 


RHUBARB RELISH 


3 lb firm rhubarb . 24 Ib onions 
2 pints malt vinegar . 2 1b soft brown sugar 
1 teaspoon each salt, allspice, cloves, ground ginger 


Wipe the rhubarb, chop it finely and peel and finely chop the onions. 
Put in a suitable pan with the vinegar and boil steadily for 20 minutes. 
Add sugar and seasonings, cook slowly till the sugar dissolves, then 
‘continue at a steady heat for about an hour. When ready the mixture 
should be thick and rich in colour. Pour into jars and cover in the 
usual ‘way. 


TOMATO CHUINEY (Green) 


3 lb green tomatoes . 1 rounded tablespoon cooking salt 
4ozprunes . 4ozdates . 11bonion . 4 lb apples 
4 1b soft brown sugar . 1 dessertspoon mustard seed 
1 teaspoon mixed pickling spice . 1 pint malt vinegar 


Wipe the tomatoes, divide into quarters and cut out the stalk ends. 
Chop up roughly and place in a large basin with the salt sprinkled | 
well through them. Leave overnight. Soak the prunes in a little water 


overnight. Drain the salty liquid from the tomatoes and put them in 
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a strong aluminium or lined pan with the prunes and dates, stoned 
and chopped. Add onions and apples, peeled and sliced, then the sugar 
and other ingredients. Bring slowly to the boil, then simmer for 14 to 
2 hours, until thick and reduced to a soft pulp. Pour into jars and cover 
securely. 


TOMATO CHUTNEY (Red) 


6 lb red tomatoes . $1b onions . 3 lb sugar 
4 teaspoon each mixed spice and paprika 
# oz salt . 4 pint malt vinegar 


Put the tomatoes in boiling water for a minute or two, then remove 
the skins and cut up. Chop the onions finely and cook, with the tomatoes, 
till thick and pulpy. Add the seasonings and vinegar and continue 
cooking steadily until a thick consistency. Put in jars and cover. 


VEGETABLE MARROW PICKLE 


4 lb vegetable marrow (weighed after preparation) 


6ozsalt . 8 ozsugar . 2 level tablespoons ground ginger 
2 level tablespoons curry powder . 1 level tablespoon dry mustard 
1 dozen peppercorns . 14 pints malt vinegar 


Cut the marrow into neat cubes, sprinkle with the salt and leave over- 
night. Add all the other ingredients to the vinegar and boil together 
for 5 minutes. Drain the liquid from the marrow, mix marrow with 
the boiled vinegar and cook gently till tender and clear, stirring occas- 
ionally, and when ready pack into suitable jars and seal well. 
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Although there are many excellent proprietary foods for invalids on 
the market now, it is still important to know how to prepare and cook 
invalid dishes should the need arise. The following miscellany of recipes 
gives some of the good light soups, fish and meat dishes, cool and hot 
drinks which can easily be prepared at home. In most cases quantities 
are for one person. 


APPLE WATER 


3 good-sized cooking apples . 1 oz sugar 
a piece of lemon rind . 1 pint boiling water 


Wash the apples thoroughly and cut them in slices, but do not peel or 
core them—they should be sound, fresh fruit. Place the slices in a jug, 
add the sugar and lemon rind and pour the boiling water over. Stir 
to dissolve the sugar. Cover the jug and let it stand till quite cold. 
Strain off the liquor and use as a refreshing drink. 


ARROWROOT 


1 dessertspoon arrowroot 
% pint milk . 1 teaspoon sugar 


Combine the arrowroot with a little of the cold milk. Heat the remainder 
of the milk and pour it briskly over the arrowroot. Return to the sauce- 
pan, stir all the time till it boils and cook for 7 or 8 minutes. Add 
sugar and serve. A tablespoon of wine or sherry can be added if desired. 
Water can be used instead of milk when this is necessary. 


BARLEY WATER 


1 oz pearl barley . 14 pints water 
rind and juice of } lemon . sugar as required 


Wash the barley thoroughly, pour boiling water over it then drain this 
off and place the barley in a pan with the water and lemon rind, thinly — 


peeled. Simmer for about 2 hours, then strain, add strained lemon juice 
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and sugar to taste. Milk can be added, but if so lemon juice should be 
omitted. 


BEEF TEA 


+ Ib lean beef 
4 pint cold water . seasonings 


Remove any skin and fat from the beef, which should be good quality 
and juicy, shred it with a sharp knife and put it in a basin or jug. Pour 
the water over, stir well and cover lightly with a lid or paper. Leave 
to soak for 30 minutes, then place the jug or basin, still covered, in a 
pan of cold water, with water coming halfway up the basin. Simmer 
for 2 to 3 hours, letting it cook very gently all the time. Then strain 
off the liquor and remove any particles of fat that may be floating on 
top. Season if permitted and serve. 


BLACKCURRANT DRINK 


1 dessertspoon blackcurrant jam 
4 pint boiling water . sugar 


Put the jam in a jug or glass, pour on the water and stir well. Add 
‘sugar to taste and a squeeze of lemon juice if liked. Cover and stand 
by the heat for 15 minutes. Strain and use hot for colds, etc. 


CHICKEN BROTH 


4a chicken or the remains of a cooked chicken 
2 pints water . 1 small onion . salt . pepper 
1 dessertspoon rice . a small blade of mace 


Simmer the ingredients together for 2 hours, skimming off fat. Strain 
and, if permissable, add some of the chicken breast, cut in fine pieces. 
Re-heat, season and serve with fingers of toast. A little finely-chopped 
parsley adds colour to the broth. 


CUSTARD (Steamed) 


2 eggs . 1 dessertspoon sugar 
pinch salt . 4 pint milk 


Beat the eggs slightly, then add the sugar and salt. Heat the milk and 


pour it gradually on the eggs, stirring all the time. Strain into small 
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buttered mould and stand this in a pan with water coming two-thirds ups 
the sides of the dish. Cover with-greased paper and put the lid of the: 
pan half on. Cook gently until set, about 40 minutes. To test, insert; 


a knife into the custard and if it comes out clean it is ready. Make: 
sure that the water only simmers during cooking, otherwise the custard! 
may curdle. Turn out and serve. A little vanilla or grated nutmeg can| 


be used to flavour the custard if permitted. | 


CUSTARD (Baked) | 


Baked custard should be prepared in the same way as above but placed | 
in a buttered dish and baked in a slow oven till set. When permissable, 
the white of an extra egg, beaten with a little sugar, can be heaped 
on top when the custard is set and allowed to brown lightly. Oven heat 
3 or C or 350°F. 


/ 


EGG BROTH 


1 egg . + pint boiling milk 
salt . pepper . chopped parsley 


Beat the egg till very light. Pour the boiling milk on it, stirring briskly | 
all the time. Add seasonings and a sprinkle of very finely-chopped | 
parsley. Serve at once. 


EGG FLIP 
1 egg . 2 teaspoon sugar . 4 pint milk 


Separate the egg and beat the yolk with the sugar. Warm the milk and | 
pour it gradually over the yolk, stirring all the time. Strain into a glass. 
Whisk the egg white stiffly, fold it in and serve at once. 


' 


EGG NOG 
1 egg . 2 teaspoons sugar 
1 dessertspoon brandy . 4 pint milk 


- Whisk the egg and sugar well, add the brandy and strain into a glass. 
- Add the milk, stir well and serve at once. 


EGG SAVOURY 


1 egg . salt . pepper . 4 oz butter 
% teaspoon chopped parsley 
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Separate the egg and whisk the white with a pinch of salt. Pile into 
a buttered individual souffié dish. Make a hole in the centre, drop in 
the yolk and season lightly. Put butter on top, sprinkle with parsley 
and cook in a slow oven till set, about 15 minutes. Serve at once, with 
fingers of toast. Suitable for a convalescent. Oven heat 3 or C or 350°F. 


FISH CREAM 


1 oz butter . 4teacup fine white breadcrumbs . 1 teacup milk 
2 lb filleted haddock or whiting . 2 tablespoons “top” milk 
a squeeze of lemon juice . whites of 2 eggs 


Melt the butter in a saucepan and add the breadcrumbs with the milk. 
Have the fish steamed, then flake it finely. Add, with any liquid from 
the cooking, to the contents in the pan. Season as required and stir in 
‘milk and lemon juice. Beat the egg whites to a stiff froth, fold into the 
mixture and turn into a buttered pudding bowl (small size). Cover, 
tie down and steam for 25 to 30 minutes, until firm. When ready 
turn out carefully and serve with a little parsley sauce. Sufficient for 
2 persons. 


2 GRUEL 
1 oz medium oatmeal . 4 pint cold water 


Break down the oatmeal in the water, cover it and leave for an hour. 
Then stir up and strain into a saucepan. Stir over heat till boiling and 
simmer for 15 minutes. Season or sweeten as required. 

Milk can be used instead of some of the water and the oatmeal can be 
simmered in the liquid for 10 to 15 minutes before straining. This gives 
it a stronger oatmeal flavour. 


HONEY APPLES 


1 large cooking apple . 1 dessertspoon honey 
1 dessertspoon water . pouring custard or cream 


Wipe and core the apple, then remove peel from upper half so that the 
apple stands in a shell of its own. Place in a buttered baking dish. 
Bring the honey and water to the boil in a small pan, pour over the 
apple, letting it soak into the cored part and bake (covered) in a slow 
oven for 25 to 30 minutes, till quite tender. Serve with custard or cream. 


Good for a child with a cold. Oven heat 3 or C or 350°F. 
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“LEMON JELLY 


4 oz gelatine . 1 pint cold water 
3 to 4 oz caster sugar 
juice and rind of 2 lemons . 2 eggs 


Soak the gelatine in a little of the water for 5 minutes, then add re- 
mainder of the water, sugar, thinly-pared lemon rind and lemon juice. 
Heat in a saucepan until boiling, stirring gently. Cool a little, add the 
beaten eggs and stir again, but do not boil. Strain into a rinsed mould 
and leave to set. Turn out when ready. Sufficient for 2 or 3 persons. 


) 


MILK JELLY 
$ pint milk . 14 oz sugar 
4 oz gelatine . rind of + lemon 


Put milk, sugar, gelatine and thinly-peeled lemon rind in a saucepan 
and stir over a low heat for 10 minutes, till all quite dissolved. Remove 
lemon rind, turn the mixture into a basin and stir occasionally till 
creamy. Pour into small rinsed moulds and leave to set. Turn out when 
required. 


PIGEON (Stewed) 


1 pigeon . 4 oz butter . 4 oz flour 
salt . pepper . 4 pint stock 
1 small onion . 1 teaspoon lemon juice 


Prepare the pigeon and put it in a pan with the stock, Seasonings and 
onion, thinly-sliced. Simmer slowly for about an hour or till tender. 
Meantime soften the butter, add the flour to it and mix to a cream with 
a very little water. Stir into the pan and cook for 5 minutes. Remove 
the pigeon and strain the gravy over. 


SAVOURY JELLY 


+ lb mutton, veal or beef 
1 pint water . seasonings 


Cut the meat into convenient pieces and simmer it for 3 or 4 hours. 
Do not let the liquid boil in. When ready, season, strain into a mould 
and leave to set, or, if preferred, serve hot as soup. ; 
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SAVOURY STEW 


2 small lamb or mutton chops 
2 teacups mutton stock or water 
1 small onion . 2 tablespoons washed barley 


Trim all fat from the meat and place in a saucepan with the liquid, finely- 
sliced onion and seasonings to taste. Cover and simmer for 30 minutes, 
then add the barley and cook more slowly for another 30 to 40 minutes. 
Some finely-chopped carrot or other vegetable can be added when per- 
mitted. Sufficient for 2 persons. 


STEWED TRIPE 


4 Ib well-boiled tripe . 4 0z butter 
1 teaspoon flour . 4 pint tripe liquor or milk 
4 pint milk . 1 cooked onion . salt . pepper 


Have the tripe cooked and cut it into neat pieces. Melt the butter in a 
saucepan, add the flour, tripe liquor or milk to make up $ pint in all. 
Chop the onion finely and add to the sauce. Cook for a few minutes, 
then add prepared tripe and seasonings to taste. Simmer gently for 
about 20 minutes and serve with fingers of toast. Some cream can be 
used instead of milk to make a richer sauce. 

Nore. If tripe is not partly boiled when purchased, wash it well and 
cover with boiling water. Boil up, drain and repeat this process. Then 
cover with water and simmer till tender—6 to 8 hours or longer. 


SWEETBREAD 


Lamb sweetbread when available 
4 pint light stock or milk 
1 dessertspoon arrowroot . 1 tablespoon cream 
salt . pepper . a squeeze of lemon juice 


Soak the sweetbread in cold water with a little salt, for an hour, then 
drain and pour boiling water over. Drain this off, then remove any 
fat or gristle from the sweetbread by pulling it off. Cut into small pieces 
and place in a saucepan with the stock or water. Simmer gently for an 
hour, or until tender, then lift out the pieces and keep hot. Dilute 
the arrowroot with a little cold milk, stir into the stock and cook for 
a few minutes. Add cream, seasonings and lemon juice. Pour over 


the sweetbread and serve at once, — 
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.TREACLE POSSET 


4 tablespoon black treacle | 
4 pint milk | 


Heat the milk, add the treacle and stir till dissolved. Serve hot as a | 
bed-time drink to prevent coughing, etc. 


VEAL CUSTARD | 


1 teacup diced, cooked veal 
1 teacup boiled, drained rice 
1 teaspoon onion juice . salt 
pepper . 2 eggs . 4 teacup milk 


Mix the veal and rice in a basin, stir in onion juice (this can be omitted), 
light seasonings and the eggs, beaten together with the milk. Turn into | 
the top of a double boiler (or place the basin over a pan of water) and| 
stir till well-warmed but not boiling. Pour into 2 or 3 custard cups} 
which have been buttered and place these in a baking tin with water! 
coming halfway up the sides of the cups. Bake in a slow oven for about} 
30 minutes, or until set. Turn out and serve. Chicken can be used in-; 
stead of veal. Oven heat 2 or B or 325°F. Sufficient for 2 or 3 persons. } 


WINTER CORDIAL 


1 tablespoon fine oatmeal 

1 tablespoon Demerara sugar 
good pinch ground ginger | 
4 lemon . 1 pint water 


Mix the oatmeal with the sugar (less if liked) and ginger. Put in a; 
pan, add the grated lemon rind, lemon juice and water. Stir over aj 
low heat till the sugar dissolves, then simmer for 10 minutes, strain and| 
serve. 
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SUMMER AND WINTER DRINKS 


Cool drinks for Summer, hot drinks for Winter! They are always in 
demand where there is a family, both in and out of the party season. 
There is something for everybody in the following selection, from the 
children at a party to the grown-ups at a festival. There are drinks for 
two and others for twenty, according to the kind and occasion. 


BANANA FLIP 


lripe banana . 1 beatenegg . 1 teaspoon sugar 
1 cup chilled milk . 2 tablespoons pineapple juice 


Thinly slice the peeled banana into a bowl, crush it with a fork and 
beat well with a rotary whisk until creamy. Add the beaten egg, sugar, 
milk and pineapple juice and blend thoroughly. Serve in tall glasses. 
For 2 or 3 persons. 


BURGUNDY PUNCH 
2 teacups apple juice . 3 tablespoons sugar 
small stick of cinnamon . 12 cloves 
3 slices of lemon . 1 bottle of burgundy 
Put all the ingredients except the wine in a pan, bring slowly to the 
boil, simmer for a few minutes, then strain. Add the wine and re-heat, 
but do not boil. Serve hot. For 8 persons. 
CHOCOLATE CUP 


1 egg . 2 tablespoons melted chocolate 
1 cup chilled milk . vanilla essence to taste 


Beat the egg till light, add chocolate and mix with milk and vanilla. Beat 


so that the liquid is thoroughly blended. Serve in tall glasses. For 2 
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CIDER PUNCH 


3 oranges or 1 cupful of orange juice 
6 oz loaf sugar . 4 pint water 
a wineglass of sherry (optional) 

1 quart bottle cider 


Wash the oranges well if used and rub the lumps of sugar on to them. 
Put the sugar and the water in a saucepan and heat till quite dissolved, 
then boil for 5 minutes, without stirring. Remove skin, pith and pips 
from one of the oranges, divide into slices and place in the bottom of 
a jug. Add the juice of the other two oranges and the cooled sugar 
syrup (if tinned orange juice is used simply add this to the cooled syrup). 
Cover the jug and leave till quite cold. When ready to serve, add the 
sherry and well-chilled cider. For 5 or 6 persons. 


CLARET CUP 


1 bottle claret . 2 tablespoons sugar 
rind and juice of 1lemon . 4 pint any other fruit juice 
1 bottle soda water . 1 or 2 glasses sherry 
thin slices of cucumber 


Put the claret, sugar, a little thin lemon rind, the juice and other fruit 
juice in a large jug or bowl. Cover and leave in a cold place or on ice 
for at least an hour. Then add the soda water and sherry. Garnish 
with thin slices of cucumber. For 6 persons. 2 


FRESH FRUIT CUP 


1 bottle ginger ale . 1 pint soda water 
2 cups fresh fruit cut up small 
a few strips of cucumber 


Mix all the ingredients, using any fruit in season. Serve very cold. For 
5 or 6 persons. 


HALLOWE'EN BREW 


3 lb caster sugar . juice of 6 oranges and 6 lemons 
i medium-sized tin pineapple juice . 2 sweet red apples 
4 oz grapes . 1 banana . a few glacé cherries 
2 flagons cider . 2 bottles ginger ale . ice cubes 
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Put the sugar in a large serving bowl and add the strained orange and 
lemon juice. Stir well till the sugar dissolves, then add the pineapple 
Juice. Core the apples, but do not peel, and add them, cut into small 
chunks. Seed the grapes and add with the thinly-sliced banana and 
cherries—maraschino can be used if preferred. When ready to serve 
pour in the cider and ginger, mix well and add a few cubes of ice. 
This is a good party drink for any festive occasion. For 12 persons. 


HOT FRUIT DRINK 


¥ pint any fruit juice (juice from tinned fruit is excellent) 
2 pint hot water . sugar . 3cloves . 4 inch bay leaf 


Stir the liquids together in a jug, add the cloves, a scrap of bay leaf 

and the sugar and leave, covered, for 15 minutes. Pour into a saucepan, 

bring to simmering point, strain and serve. For a stronger flavour add 
_ the juice of an orange or lemon. For 3 or 4 persons. 


HOT PUNCH 


3 oz sugar . 2 tablespoons water 
1 tablespoon golden syrup . juice of 3 oranges 
4 teaspoon ground ginger . 1 pint hot tea 
3 tablespoons rum or whisky (optional) 


Put the sugar, water and syrup in a saucepan and dissolve slowly. Add 
the fruit juice and ginger. Stir well, then add the tea and spirits. Strain 
and serve very hot with a slice of peeled orange topping each cup or 
container. For 3 or 4 persons. 


LEMONADE (Fizzy) 


1 pint cold water . the juice of 2 lemons 
4+ teaspoon bicarbonate of soda 
caster sugar to taste 


Strain the lemon juice into the water, add sugar to taste, stir well, then 
just before serving stir in the soda. Drink at once, while in an effervescing 
state. For 2 persons. 


LEMONADE (Still) 


4 large lemons . 8 oz caster sugar 
% 4 pints cold water ; 
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Wash the lemons well and peel the rind very thinly into an eatthenware 
container. Add the sugar.and leave for an hour or two—this brings 
out the real lemon flavour. Then squeeze out the juice of the lemons and 
add with the water. Stir well and let it stand in a cool place for a few 
hours—overnight if liked. Then strain and serve with ice cubes added. 
This will provide at least 8 glasses lemonade. Orangeade can be made 
in the same way. 


LOGANBERRY PUNCH 


3 lb loganberries . 6 ozsugar . 2 pints plain or soda water 
the strained juice of 3 sweet oranges and 1 lemon 
1 banana . a few strawberries and loganberries for decoration 


Pick over the fruit and place in a pan with the sugar—amount depends 
on the sweetness of the fruit so adjust if required. Place over a slow 
heat and when the juice begins to flow crush the berries with a wooden 
spoon. When all the juice is extracted, remove from the heat, cool a 
little, then strain into a jug and set aside to cool. Then mix with water 
or soda water and the orange and lemon juice. Pour into a serving 
bowl or wide-brimmed jug and decorate with thinly-sliced banana and 
a few strawberries and large loganberries. Some ice cubes can be added. 
Raspberries can be used in the same way. For 5 or 6 persons. 


MINT JULEP 


8 tablespoons finely-chopped fresh mint 
1 cup boiling water . juice of 4 lemons 
4 tablespoons sugar .. 8 maraschino cherries 
Sprigs of mint . ice . water 


Pour the hot water on to the mint, add the lemon juice and sugar. Stir 
well and leave till quite cold. Then strain, divide into four glasses and 
fill up with cold water. Add ice and garnish with cherries (2 per glass) 
and two sprigs of mint in each glass. 


MULLED WINE 


The juice and rind of 1 lemon 
2oz sugar . 1 bottle port or similar wine 
1 cup boiling water . a little grated nutmeg 


Put the juice and yellow rind of the lemon into a pan with the sugar. 
Pour in the wine and heat, but do not boil. Stir in the boiling’ water 
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and keep hot. Serve, strained into mugs or glasses and sprinkle a little 
nutmeg on top. For 8 persons. 


ORANGE AND HONEY DRINK 


1 tablespoon honey . 4 glass of orange juice 
1 tablespoon lemon juice . a pinch of salt 
one or two cubes of ice . shredded orange rind 


Slightly melt the honey and stir all the ingredients (except ice and rind) 
briskly in a jug. Put the ice in a glass, pour the mixture over and 
sprinkle shredded orange rind on top. A little water can be added, if 
liked. For 1 person. 


PARTY CUP 


1 bottle red table wine 
1 bottle cold water (quart size) 
2 teaspoons honey . pinches of cinnamon and nutmeg 
some strawberries or other fruit . ice 


Mix all the ingredients together and pour over the ice into a jug or bowl. 
For 14 persons. 


PINEAPPLE SHERBERT 


4 pint pineapple juice . juice of 2 lemons 
sugartotaste . 1 pint gingerale . 1 pint soda water 
slice of lemon . a few sprigs mint . ice 


Strain the pineapple and lemon juices into a bowl, add a little caster 
sugar to sweeten and mix well. When ready to serve pour in the ginger 
ale and soda water. Float thin lemon slices and sprigs of mint on top 
and add some cubes of ice. For 5 or 6 persons. 


PINEAPPLEADE 
1 large juicy pineapple . 4 pints boiling water 
the juice of 4 lemons . sugar to taste . ice 


Cut the pineapple into slices and chop finely. Put in a bowl or jug, 


pour the water over it and add the lemon juice. Stir in sugar to taste 
and leave for a few hours till quite cold. Then stir well and strain over 


ice cubes. For 10 persons. 
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RASPBERRY FLIP 


4 Jb fresh raspberries . 4 1b fresh strawberries 
about + 1b sugar . 1 pint water 
white of 1 egg . good pinch salt - 


Put the fruits in a large bowl, sprinkle the sugar over and leave fora | 
few hours. Then pour off the juice into a large jug. Put the fruit ona | 
sieve, pour the water over and press out as much juice from the fruit 
as possible when doing so. Add to the fruit juice. Beat the egg white 
with the salt till stiff and fold in when ready to serve. Other fruits 
can be used in the same way. For 4 or 5 persons. 


RASPBERRY SHAKE 


1 cup fresh raspberries 
1 tablespoon sugar . 1 egg . 1 pint milk 


Heat the fruit and sugar gently in a saucepan, pressing with a wooden 
spoon to extract the juice. When soft rub through a sieve and leave till 
cold. Separate the egg, heat the milk, and when very hot, but not boiling, 
pour on the egg yolk. Mix well and leave to cool, stirring occasionally 
tc prevent skin forming. When cold, add the fruit purée and fold in 
the stiffly-beaten egg white. Serve very cold. For 2 persons. 


STRAWBERRY CRUSH 


1 lb small ripe strawberries . 3 oz sugar 
a squeeze of lemon juice. 1 pint milk 


Put a few of the nicest strawberries aside then mash the remainder well. 
Sweeten and add the lemon juice. Pour in the milk, mix quickly and 
divide among four tall glasses. Add the picked strawberries and serve 
very cold. A spoonful of ice cream is an attractive addition to each 
glass. For 4 persons. 


STRAWBERRY CUP 


1 Ib strawberries . 2 tablespoons sugar 
juice of 1 lemon and 1 grapefruit 
2 pints boiling water . soda water to taste 


Mash the fruit with a fork, then add the sugar, more if required. Place in 
a large jug, add the lemon and grapefruit juice and pour the water over. 
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Leave for 5 or 6 hours, then strain and add soda water to taste—the 
best way is to pour the fruit mixture into glasses and add the soda water 
afterwards. For 6 persons. 


SUMMER TONIC 


3 1b fresh red rhubarb . 2 pints water 
3 oz sugar . 1 teaspoon Jemon juice 


Wash the rhubarb, cut it up small and put it in a pan with the water. 
Boil for 2 or 3 minutes, then strain on to the sugar and add the lemon 
juice. Serve quite cold. For 6 persons. 


WASSAIL BOWL 
1 dozen white grapes . 3 peaches, fresh or tinned 
juice of 1 large lemon 
1 level teaspoon spice or ground ginger 


14 bottles dessert wine . 1 bottle soda water 


Stone the grapes and peel and slice the peaches. Pour the lemon juice 


| over them and add the spice. Stir in the wine and leave to soak for 
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a little while, then put in a large bowl or jug, add the soda water and a 


few cubes of ice. Other fruits can be added if liked, slices of banana 
being suitable, with a few maraschino cherries to add colour. For 18 to 
20 persons. 


WINE CUP 


2 bottles white wine . 2 tablespoons caster sugar 
ice . 1 sliced lemon . a piece of cucumber 
1 dozen white grapes . 2 pints soda water 
a few maraschino cherries . sprigs of mint 


_ Add the sugar to the wine in a mixing bowl and when dissolved pour 


over some cracked ice in a punch bowl. Add thinly-sliced lemon and 
cucumber and float stoned graped on top. Stir in the ‘soda water just 


_ before serving and add a sprig of mint and a cherry to each glass. For 
18 to 20 persons. 
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CONFECTIONERY 


From old-fashioned treacle toffee to fruity fudges and fondants, there 
is a host of delicious sweets which can very easily be made at home. 


ALMOND TOFFEE 


11b white sugar . 1 oz butter or margarine 
1 dessertspoon vinegar . 4 pint water . pinch salt 
3 or 4 oz blanched and chopped almonds 


Put all the ingredients in a saucepan except the almonds and keep these 
in a dish where they can be warming. Boil the sugar mixture to 300°F. 
if a sugar thermometer is available, or till the toffee breaks crisply when 
tested in cold water. Stir in half the prepared nuts. Pour the mixture 
into a well-greased tin and scatter the remaining nuts on top. Press them 
down lightly. Mark into squares when the toffee begins to harden, then 
break into pieces when cold and firm. 


BUTTERSCOTCH 


1 lb soft brown sugar . 4 pint water. 
3 oz butter or margarine 


Put the sugar and water in a saucepan and heat slowly till the sugar 
dissolves. Boil steadily to 280°F. or until it hardens quickly when tested 
in cold water. Add the butter gradually as it cooks and when ready 
pour into a buttered tin. Divide into squares before it hardens. A little 
lemon flavouring can be added when the toffee is ready. 


CARAMEL WALNUTS 


4 oz icing sugar . 2 oz ground almonds 
white of l egg . 8 oz shelled walnuts 
8 oz white sugar . 4 teacup water 


pinch cream of tartar 


Make a marzipan mixture by combining sieved icing sugar with ground 
almonds and adding lightly-whipped egg white. Divide into small balls 
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and set aside to firm a little. Put the walnuts on a tray in a very slow 
oven (2 or B or 325°F.) for about 15 minutes, or until crisp. Leave to 
cool, then sandwich two together’ with a ball of marzipan, spreading 
this flat between the nuts. Leave for a day to harden. Then put the 
white sugar in a strong pan with the water and pinch of tartar. Boil, 
without stirring, until a brittle toffee stage is reached (300°F.), or test 
by dropping a little into cold water—it must harden at once. Remove 
from heat, dip prepared walnuts in this mixture and place on a greased 
tin to harden (an old pair of sugar tongs makes a good dipper). Serve 
in sweet cases. 


CHOCOLATE FUDGE 


1 lb soft brown sugar 
2 oz butter or margarine . 1 teacup milk 
1 tablespoon cocoa . 2 teaspoons vanilla essence 


Dissolve the sugar and butter in a pan with the milk and, when boiling, 
add the cocoa. Boil till a soft ball forms when tested in cold water 
(about 240°F.). Remove from heat, add the vanilla and beat till the 
mixture thickens. Pour into a buttered tin and mark into squares. Some 
chopped walnuts can be added when nearly ready. 


COCONUT CREAMS 


1 lb white sugar . 1 teacup milk 
desiccated coconut . pink colouring 


Put the sugar in a pan with the milk, dissolve gradually over a low heat, 
then boil up and continue boiling rather quickly for 8 minutes. Remove 
from heat and stir in sufficient desiccated coconut (4 to 5 tablespoonfuls) 
to make the mixture thick and creamy. Stir well, place half on a piece 
of waxed paper and colour the other half a pale pink (this must be 
done quickly while the mixture can be stirred). Turn the pink mixture 
also on to waxed paper. Then, using a teaspoon, place small heaps of 
both mixtures on waxed papers and leave in a cool place till dry and 
firm. Some green vegetable colouring can be used as well as the pink 
to vary the sweets. 
Arranged in sweet cases these look very effective. 


COCONUT ICE (Chocolate) 


1 lb white sugar 
3 tablespoons cocoa . 14 gills milk 
4 lb desiccated coconut . vanilla essence 
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Put the cocoa in a saucepan, add a little of the milk, mix to a smooth 
paste, then add remainder of milk with the sugar. Place over a low 
heat till the sugar dissolves, then bring to the boil. Add the coconut | 
and cook for 15 to 20 minutes, stirring frequently. When beginning to 
thicken, remove, add vanilla, pour into a buttered tin and spread out 
evenly. When cold, turn on the other side and allow that to dry. Cut 
into blocks or fingers as desired. 


: 4 
CONFECTIONERY \ : : 


COCONUT ICE (Pink and White) 


1 lb loaf sugar . +4 pint water 
4 oz- desiccated coconut 


Dissolve sugar in the water and boil briskly until it begins to turn syrupy 
(240°F. on a sugar thermometer). Remove pan from heat, stir in the | 
coconut and stir till the mixture thickens. Pour quickly into an oblong | 
greased tin. 

Pink Ice. Using the same ingredients make a second quantity, but 
this time add a few drops pink colouring when it is ready. Pour on 
top of the white layer, after stirring as required, and leave to set. When 
quite cold, cut into fingers or bars. 2 

Loaf sugar is advisable for the white ice as it gives a whiter result, 
but granulated sugar can be used for the pink. 


COFFEE FUDGE 


1 cup. strong black coffee x | 
1 lb white sugar. 1 oz butter 


Put the ingredients in a saucepan and cook steadily till a soft ball forms 
when tested in cold water (240°F.). Remove from heat and beat till 
creamy. Pour into a buttered dish and leave to harden. 


‘s FONDANTS 


$lbicing sugar . 2 tablespoons sweetened condensed milk 
a few drops flavouring and colouring to taste 


Mix the sugar with the milk till smooth and thick, adding a little more 
sugar if necessary. Divide the mixture into three or four portions and 
vary in the following ways. 

Sandwich some of the fondant (flavoured and coloured as desired) 
between shelled walnuts, or stoned dessert dates and stuff with the 
mixture. ‘ 
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Flavour slightly with peppermint, form into small balls then roll in 
grated chocolate. Or colour pale pink and roll in desiccated coconut. 
When prepared leave till quite firm. 


FRUIT CREAMS 


11b white sugar . 1 dessertspoon golden syrup 
20z margarine . 1 teacup milk . 3 teaspoons cornflour 
2 oz glacé cherries . 1 oz chopped raisins 
1 oz chopped nuts . vanilla essence 


Put the sugar, syrup, butter and most of the milk in a saucepan and 
heat until the sugar dissolves. Stir remainder of milk into the corn- 
flour till smooth and add to the other ingredients. Boil till a soft ball is 
formed when tested (240°F.), then remove from the heat, cool a little and 


stir in chopped cherries, raisins and nuts. Beat till thick and creamy, 


then pour into a greased tin and cut into squares when cool. 


GINGER FUDGE 


1 Ib white sugar . 1 teacup milk 
4 oz preserved ginger 


Put sugar and milk in a saucepan and dissolve slowly. Bring to the boil 
and boil for 12 minutes. Add the ginger, cut in small pieces and beat 
till creamy. Pour into a prepared tin and leave to harden. Cut into 
squares when ready. 


MARRON GLACE 
1 tb large Spanish chestnuts . water 
1 Ib caster sugar . 1 teaspoon lemon juice 


a few drops vanilla essence 


Remove the outer shells from the chestnuts, then make an incision in the 


"side of each with a pointed knife. Cover with cold water, bring to the 


boil and boil for 5 minutes. Drain well, then remove the inner skin, 
Now put the chestnuts in boiling water to cover and boil for 15 to 20 
minutes, till tender, but not broken. Drain and dry well. Dissolve the 
sugar in 1 pint water, bring to the boil, then add chestnuts and cook 
for a further 5 minutes. Remove and drain on a sieve. 

Boil up the syrup in the pan, add the lemon juice and boil to 280 ee 
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or till a little cracks when tested in cold water. Dip each nut singly in 
this syrup, then place at oftce on a wire tray to dry. When hard, place 
in sweet paper cases. 


PEPPERMINT CREAMS 


1 lb white sugar . 4 pint water 
good pinch cream of tartar . oil of peppermint 


Put the sugar, water and cream of tartar in a pan and heat slowly till 
the sugar dissolves. Then boil till the soft ball stage (240°F.). Pour 
on to a large dish or slab; sprinkle very lightly with cold water and 
allow to cool. Then work with a palette knife or spatula until it becomes 
a thick, creamy paste, adding peppermint very gradually till flavoured 
to. taste—a very little is required. Roll out and cut into small rounds. 
Leave to harden. 


STUFFED DATES 


“<44b dates . 4 oz fine sponge cake crumbs 
3 oz caster sugar . 1 oz ground almonds 
a few drops almond essence . a little beaten egg 


Remove stones from firm dates. Mix the cake crumbs with sugar,* 


almonds, almond essence to flavour and a very little egg to bind the 
mixture. Knead well and fill the cavities of the dates with this stuffing. 
Place in paper cases. 


SWISS MILK TABLET 


1 lb white sugar . 1 oz butter 
1 oz margarine . 1 small tin sweetened condensed milk 
fresh milk . 1 teaspoon vanilla essence 


Put sugar, butter, margarine and condensed milk in a strong pan. Fill 
the milk tin with fresh milk and add this to the other ingredients. Place 
over a slow heat and allow to dissolve so that the grains of the sugar 
are completely melted before the mixture comes to the boil. This may 
take 15 to 20 minutes. Stir only once or twice. When boiling, cook 
steadily but do not stir until the syrup reaches the soft boil stage. Drop 
a little into cold water and if it forms a soft ball when rolled between 
finger and thumb it is ready (240°F.). Remove from heat and beat 
steadily until the mixture thickens and begins to grain. Add vanilla while 


beating and whenever it shows signs of graining round the edges of the 
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pee pour into a greased tin. Mark into squares after it has cooled a 
ittle. 


TREACLE TOFFEE (Plain) 


1 lb white sugar . 3 tablespoons treacle 
3 tablespoons vinegar . 3 oz butter or margarine 


Put all the ingredients in a strong pan and boil steadily for 10 to 12 
minutes. Test by dropping a little in cold water—it should form a hard 
ball (260°F.). When ready pour into a greased tin and leave to harden. 
Mark into squares before it becomes firm. 


TREACLE TOFFEE (Rich) 


3 lb soft brown sugar . 4 lb treacle 
4 oz butter or margarine . 4 teacup water 
pinch cream of tartar 


Put sugar, treacle, butter and water in a saucepan, heat.till the sugar 
dissolves, then bring to the boil. Dissolve the cream of tartar in a few 
drops of water and add. Boil to 260°F. or till it forms a hard ball when 
tested in cold water. Pour into a greased tin and mark into squares 


_ before it becomes firm. 


TUCK BOX TOFFEE 


1 lb soft brown sugar . 3 teacup cold water 
pinch cream of tartar . 2 oz margarine 
2 tablespoons each treacle and golden syrup 


Put sugar and water in a strong roomy saucepan and dissolve over a 
slow heat. Add the other ingredients and bring to the boil. Boil, stirring 


~ occasionally for about 20 minutes, or until the hard ball stage (260°F.) 


is reached. When ready, pour into a greased tin and mark into squares 
when beginning to harden. When hard, wrap the pieces in waxed papers 
—as with all toffees. 


TURKISH DELIGHT 


1 lb white sugar . 1} pints water 
4 level teaspoon tartaric acid 
7 oz icing sugar . 34 oz cornflour 
1 tablespoon honey . a few drops rosewater 


331 


CONFECTIONERY { 


id DAs ee Rites tie SES Tita sai a leanne on Sol BRE 
Put the white sugar in a strong pan with 4 pint of the water and bring 
‘slowly to boiling point. Boil steadily. for 10 minutes, or till a soft ball 
is formed when dropped in cold water (240°F.). Remove from the heat 
and add the tartaric acid, but do not stir. Combine the icing sugar and 
cornflour and dilute with a little of the remaining water. Put the rest 
of the water on to heat, stir in the blended mixture and stir till boiling. 
Cook till thick and clear, then add the syrup mixture. Beat well and 
boil together for about 20 minutes till transparent and a pale colour. 
Add the honey and rosewater and pour into a lightly-greased tin. Leave 
till firm, then turn out on to icing sugar and cornflour sifted together 
and cut with a sharp knife into neat squares. Half of the mixture can 
be coloured pale pink before pouring into the tin. 


VANILLA CARAMELS 


1 1b white sugar . 2 tablespoons golden syrup 
1 teacup water . 3 oz butter or margarine 
1 small tin sweetened condensed milk 
4+ teaspoon vanilla essence 


Put the sugar, syrup and water in a saucepan, bring slowly to the boil, 
then boil for about 20 minutes. Add the butter and condensed milk and 
continue cooking till a little hardens when tested in cold water (260°F.). 
Stir steadily while cooking and when ready, remove from heat and add 


vanilla. Pour into a well-buttered tin and mark into squares before it 


becomes firm. 
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There are times when dishes must be prepared in a great hurry and 
occasions when it is not possible to go through the usual processes of 
stirring, mixing, beating, etc. This is when tins, packets and prepared 
preparations help and here are some of the easy ways of using them. 


BREADED BEEF 


1 tin corned beef . mustard . beaten egg 
crumbs or crushed cornflakes . hot fat 


Have the beef very cold and slice it thinly. Spread with mustard, then 
dip in beaten egg and either browned crumbs or crushed flakes. Fry 
in a small quantity of hot fat, till browned on both sides. Serve with 
a chutney or pickle. Other tinned meats can be used in the same way. 


COTTAGE PIE 


1 oz butter or margarine 
1 to 2 cups diced left-over meat (beef. mutton, pork or veal) 
2 oz flour . 1 medium-sized tin vegetable soup 
left-over mashed potato 


Melt the butter in a frying pan and add the meat. Brown it gently, then 
sprinkle in the flour and blend well. Add the soup, undiluted, and stir 
till thick and boiling. Season if necessary. Place in a baking dish and 
cover with a layer of mashed potatoes. Put dabs of butter on top, make 
the surface neat and bake in a moderate over for about 15 minutes, till 
brown. Oven heat 4 or D or 375°F. 


FISH WITH MUSHROOM SAUCE 


4 fillets frozen fish . salt . pepper 
1 small tin mushroom soup . butter or margarine 


Halve the fillets and place in a greased fireproof dish. Sprinkle with 
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salt and pepper. Heat the soup, add a little seasoning if required and a 
knob of butter. Pour over the fish, cover the dish and bake in a moderate 
oven for about 30 minutes. Oven heat 4 or D or 375°F. 


FRUIT SPONGE 


Stewed apples or other fruit 
1 packet cake mix 


Stew the fruit rather thickly with a little water and add sugar as re- | 
quired. Make the cake mixture according to directions, adding liquid as 
required. Pour over the fruit to cover it evenly and bake in a moderate 
over for about 40 minutes. Sprinkle with caster sugar and serve with 
custard. Oven heat 4 or D or 375°F. 


GINGER JOLLY 


Make a ginger cake mixture, using a simple home recipe or a packet | 
preparation and bake as required. When nearly ready prepare a sweet 
custard. Serve the cake cut in wedges with the hot sauce as a pudding. 


MACARONI CASSEROLE 


1 medium-sized tin of macaroni with cheese sauce 
1 onion . 1 pound sausages 


Put the macaroni in a greased casserole and cover with very thinly- 
sliced onion. Form the sausage into cakes, brown on both sides in a 
frying pan, then place on top of the onions. Cover and bake in a 
moderate oven till the sausages and onions are cooked, then allow the 
top to brown a little. Oven heat 4 or D or 375°F. 


PORK WITH SPAGHETTI 


lonion . 2 oz margarine or other fat 
13 cups diced cooked pork . lozflour . 4cup milk 
1 large tin spaghetti in tomato sauce 
salt . pepper . Worcester sauce 


Slice the onion and fry it lightly in the fat.. Add prepared pork, sprinkled 
with the flour, and brown. Stir in milk (or water) and cook till thicken- 
ing. Then add spaghetti with a little seasoning and flavouring of sauce. 
Heat thoroughly and serve with grated cheese. 
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PORK WITH NOODLES 


yozZmargarine . I4ozflour . 1 packet or tin noodle soup 
1 cup diced cooked pork (or any other cooked meat) 


Melt the margarine in a saucepan and add the flour. Blend till smooth. 
Stir in the soup (if packet kind prepare first of all) and add the pork. 
Cook till thoroughly heated. Serve on toast or with fingers of toast. 


QUICK SAUCES 


Use tinned soups when making sauces in a hurry, asparagus, mushroom, 
etc., being excellent. Add only half the liquid required for soup, using 
milk. Or, add all the liquid and thicken with a little cornflour. 


SAVOURY VEAL 


3 lb veal (uncooked) . salt 
pepper . flour . 1 oz butter or margarine 
1 medium tin mushroom soup . 1 teaspoon Worcester sauce 


Cut the veal into small pieces, season it and dip in flour. Brown lightly 
in the butter, then add soup and sauce. Cover and simmer till tender, 
about 45 minutes. 


SHRIMP TOAST 


2ozbutter . 2ozflour . 1 medium tin mushroom soup 
3 to 4 oz shelled shrimps . hot buttered toast 


Melt the butter, add flour and blend. Stir in soup and cook till the con- 
sistency of a thick white sauce. Stir in the prepared shrimps and heat 
through. Season if required and pile on prepared toast. 


SUPPER SNACK 


1 medium-sized tin baked beans . 3 or 4 hard-boiled eggs 
2 tablespoons grated cheese . hot buttered toast 


Heat the beans in a saucepan and shell and slice the eggs while hot. 
Pile beans on prepared toast, place egg slices over and sprinkle cheese 


on top. Put under the grill to melt the cheese. 
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TIME-SAVING PASTRY 


Prepare the dry ingredients for short crust pastry in the usual way but 
do not add water. Place in a bowl, cover and keep in a cool place or 
the refrigerator. Use as required, adding water when ready to mix. 


If there is no time to make a pastry top for a pie, roll out rounds of — 


pastry and place loosely over the meat in a pie-dish. They will cook in 
10 minutes. Or use cracker or puff biscuits, simply adding them and 
allowing them to heat. 


SWEET TART 


Have a pastry case cooked and cool. Make a caramel-flavoured or 
instant pudding of any kind and pour it into the case. Sprinkle chopped 
walnuts on top when serving. Small pastry cases are excellent for this 
purpose. 


WHIPPED FRUIT 


Have a strawberry or raspberry flavoured blancmange pudding ready, 
making it slightly stiffer than usual. Whisk the whites of 2 eggs together 
till stiff, then fold into the pudding mixture. Place in glass dishes and 
decorate with the fruit used for the pudding. 
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BACON ROLLS 


Remove the rind from the bacon and cut the bacon into strips about 
5 inches long. Roll these up and either stick them on a skewer and grill, 
or bake in the oven for about 15 minutes. Turn occasionally so that all 
sides are cooked. Serve as a garnish for meat and fish dishes. Amount 
of bacon required depends on the dish. Can also be served as a cock- 
tail savoury with sausage or olives inside, 


BATTER 
4 oz plain flour . 4 teaspoon salt 
legg . 4 pint milk and water 


Sift the flour with the salt. Beat the egg, add it and beat it in well with 
milk, or milk and water, to make a smooth coating consistency. Use 
for fritters, sweet or savoury, for coating fish, etc. 


BUTTER (Melted) 
2oz butter . a little salt and pepper 


Melt the butter in a saucepan without allowing it to become brown. Add 
salt and pepper and remove any scum. Serve with asparagus, etc. 


CHEESE (To Grate) 


Use dry cheese for this purpose and grate as finely as possible, then 
place in a jar, cover lightly, but do not make it airtight. Store in a cool 
larder or ventilated cupboard and use when required for cooking any 
cheese dish. If a soft cheese is being used shred or grate it. Use a 
knife dipped in very hot water for processed cheese. 


COFFEE (To Make) 


1 heaped tablespoon freshly-ground coffee to 4 pint boiling water 


a pinch salt 
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Add the coffee to the boiling water, stir in the salt and boil for 3 
minutes. Stand for a few minutes, then strain and re-heat. For white 
coffee use with an equal quantity of boiling milk. 


CONFECTIONER’S CUSTARD 


1 pint milk . 4 oz cornflour 
1 teaspoon caster sugar . legg . vanilla essence 


Dilute the cornflour till smooth with a little of the milk. Heat the re- 
mainder of the milk and stir in the cornflour. Cook for a few minutes. 
Add the sugar and mix well. Beat the egg, stir in and add vanilla essence 
to flavour. Cook till thick, without boiling again. Use as a filling for 
pastry (vanilla slices), for cake, etc. 


ESSENCES 


Almond, vanilla, peppermint essence, etc., should all be used sparingly, 
unless a recipe says otherwise. Add when the cooking is finished or, in 
the case of cakes, etc., with the final mixing of the ingredients. When 
making ices or frozen sweets, essences can be used more liberally as 
the freezing process tends to reduce the flavour. 

This applies to colourings as well as to flavourings. 


GLAZE (Meat) 


1 dessertspoon gelatine . +4 pint water 
a little browning or half a meat cube 


Soak the gelatine in a little cold water for a few minutes (some of the 
measured water). Warm the remainder, add the gelatine and stir till 
quite dissolved. Bring to the boil and cook till reduced to half its 
original quantity. Colour with browning or a meat cube and leave till 
almost cold. Use to coat a prepared galantine or similar meat dish, 
spreading it thickly and smoothly over the surface with a pastry brush. 
Work in one direction all the time and, if necessary, apply a second coat 
when the first is firm. 


GLAZE (For Pastry) 


To make a light glaze dissolve 1 teaspoon caster sugar in two teaspoons 
hot water. Let it cool and use for sweet pastry. 

To make a pale brown glaze use beaten egg, and to give a rich brown 
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colour use beaten egg yolk only. Equal quantities of beaten egg and 
cold water produce a good economical glaze. 

Apply in all cases with a fine’ pastry brush and work lightly but 
thoroughly over the surface of the pastry. 


GRAVY (To Thicken) 


1 tablespoon good dripping 
1 tablespoon plain flour . 4 pint warm water 
salt . pepper . brown colouring if required 


When roasting meat drain off the most of the fat, leaving about 1 table- 
spoon of the rich sediment in the bottom. Stir the flour into this and heat 
till smooth and absorbed. Then add water gradually, stirring well till 
a smooth consistency. Cook till thickened, add salt and pepper and, if 
desired, a little browning or other gravy colouring. If the fat in the 
pan is rich and the flour is browned in it, little colouring should be 
required. Strain, if necessary, into a sauce boat. 


HERBS (To Dry) 


Gather herbs before they flower, rinse in cold water and shake thoroughly. 
Tie bunches loosely together so that air can get to the centre of them 
and cover with a muslin to keep them clean but to allow air to circulate. 
Hang up and when the leaves are quite dry and crisp, rub them to 
separate them from the stems. Crush the dried leaves to a powder with 
a rolling pin. This applies to all herbs except parsley and bay leaves. 
Bay leaves are dried but left whole. 

To keep parsley green wash and shake off the moisture, then cut the 
foliage from the stems and spread on trays. Dry in a slow oven till 
crisp, then rub down as for other herbs and store. ; 


LEMON or ORANGE PEEL (To Candy) 


The peel of 4 lemons or sweet oranges or two of each 
water . 8 oz sugar 


Quarter the skins, removing any stringy parts, but leaving the pith. Place 
in a pan with cold water to cover and float them. Put on a lid and 
simmer for 14 to 2 hours, till tender. Add more water if necessary. Take 
1 pint of the water used and dissolve the sugar in it. Bring to the boil, 
place skins in this syrup, cover and simmer again till the pith becomes 
clear and the syrup thick—this may take about an hour and some more 
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tac 
water may be required. When ready, lift out, place on a wire tray and 
leave to dry and harden. Store in stone jars or cartons. 


MEAT MARINADE 


1 teaspoon each finely-chopped onion and parsley 
1 teaspoon salt . a shake of pepper and paprika 
2 tablespoons vinegar . 2 tablespoons salad oil 


Combine all the ingredients together. Pour over the meat and soak for 
an hour or two, turning it once or twice as required. This will soften 
tough meat of various kinds. It may also be used for a fowl. 


MINT SAUCE (To Store) 


Chop sufficient mint to fill a 1 Ib jam jar. Pour over cold boiled vinegar 
to cover completely and seal the jar. Store in a cool dry place. When 
required for use, take out 1 or 2 spoonfuls of the mint and put in a 
sauceboat. Add sugar to taste, a little boiling water and more vinegar. 


MOCK CREAM 


1 tablespoon cornflour . 1 teacup milk 
14 oz butter or margarine 
1 tablespoon caster sugar . vanilla essence 


Dilute the cornflour with a little of the milk and heat the remainder. 
Stir in the cornflour, stir till boiling and cook for 3 minutes. Cool. Beat 
the butter and sugar to a cream, then add the cornflour and beat well 
together. Flavour with vanilla to taste and use for cake and bun fillings, 
etc. 


OATMEAL PORRIDGE 
2 tablespoons medium oatmeal to 1 pint boiling water . salt 


Put the water in a saucepan, sprinkle in the oatmeal and stir rapidly to 
prevent lumps forming. Use a wooden spoon and stir steadily for 5 
minutes till the oatmeal begins to swell. Then cover and simmer slowly 
for 25 to 30 minutes, stirring occasionally. -Add salt to taste. If a 
thicker porridge is preferred use more oatmeal. . 
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POTATO DUMPLINGS 


4 potatoes . a knob of butter . salt 
pepper . 4 egg . pinch mixed herbs 
2 oz plain flour . 20zsemolina . milk 


Boil the potatoes in the usual way and mash well with butter, season- 
ings and the 4 egg. Stir in herbs, then add flour and semolina. Add a 
very little milk if the mixture will not bind. When a stiff paste, form into 
small dumplings and cook in boiling salted water for about 20 minutes. 
Serve with soup. 


RICE (To Boil) 


4 oz best quality rice 
fast-boiling salted water 


Wash the rice well and add to a pan of boiling water—there should be 
at least twice the amount of water as rice. Add a little salt and boil 
rapidly for 12 to 15 minutes, or until a grain of rice will crush when 
tested between finger and thumb. Drain through a colander, pour very 
hot water over the rice to separate the grains and remove surplus starch, 
then shake well to dry. For curries, etc. 


SUET DUMPLINGS 


4 oz self-raising flour . 14 oz shredded suet 
saltspoon salt . shake of pepper . milk or water 


Sift the flour, add the suet and seasonings and mix with milk or water 


to make a moist dough. Divide into equal-sized pieces and form into 
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small balls with floured hands—about 24 inch size is suitable for general 
purposes. Drop dumplings into stew that is nearly ready, making sure 
that it is boiling and that there is a good supply of gravy in the pan. 
Cover and cook for 15 to 20 minutes. Boil steadily, but not too rapidly 
and do not stir or lift the lid during cooking. 


TOFFEE APPLES 


About a dozen medium-sized sweet apples 
1 Ib soft brown sugar . 2 oz margarine 
2 tablespoons golden syrup . 1 teaspoon lemon juice 


Wipe the apples, remove the stalks and push a small wooden stick firmly 
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into the core of each. If the sticks are not very smooth first wrap them 
round with greaseproof paper. Put the margarine and syrup in a pan, 
allow to melt, then add the sugar. Stir till boiling, add lemon juice and 
continue cooking, without stirring, until a hard toffee is formed when 
a little is dropped in cold water. Allow 12 to 15 minutes for cooking. 
Stand the pan over a basin of hot water and dip each apple in the toffee 
to coat it evenly. Work quickly as the toffee hardens rapidly. Drain in 
a jug or on a greased tray till firm. 
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grounds before water is added. 


DS 


COOKERY 


_Almonds, to blanch. Put into cold water, and bring slowly to 
boiling point. Take out, peel quickly, and throw into cold water. Dry 
with a cloth before using. 

Apples. (1) For sauce. It is unnecessary to peel apples for apple 
sauce if the sauce is being sieved. (2) Stewed. Stewed apples will have 
an improved flavour if spice is shaken over during cooking. 

Bacon, to prevent shrinking. Dip rashers in flour before frying. 

Baking tins, to grease. Use a small brush dipped in melted fat. 

Bananas, in sandwiches. Sprinkle with lemon juice to prevent dis- 
colouring. 

Beef, to choose. Buy beef with lean and fat intermixed. Flesh 


| should be firm and bright red, and the fat white. 


Blancmange, to turn out. Wrap a hot cloth round the mould for 
a few minutes before turning out. 

Bread. (1) Stale. Use up in puddings. (2) To make soft. Wrap 
in a wet cloth for a time, then heat in oven. (3) To cut when new. 
Heat the knife in boiling water before using. (4) To test when baking. 
Tap the bottom of the tin, which will give a hollow sound when the 
bread is ready. 

Butter. (1) To economise. Beat up 1 Ib butter with 4 pint of slightly 
warmed milk, beating just long enough to mix in all the milk. (2) To 
cream quickly. Heat the bowl in scalding water, wipe dry and put in 
butter. (3) To keep firm. In warm weather, put butter in a bowl and 
place the bowl in another containing cold water. 

Cabbage, to prevent smell when cooking. Place a piece of stale 
crusty bread on top of cabbage when cooking. 

Cakes. (1) Baking. Do not allow tins to touch in oven, or hot 
air will not circulate round them. (2) Fruit cakes. To prevent the fruit 
from sinking to the bottom of cake, dredge with flour before mixing. 
(3) To remove from tins. Place tin for a moment in a cloth wrung out 
in cold water. (4) Removing paper. Remove while cake is hot, and 


there will be no danger of breaking. 


Canned goods, when buying. Never accept a bulging can. 
Carrots. (1) To preserve flavour. Place in boiling water, never cold, 


to cook. (2) When cutting. Cut lengthwise to preserve the juice. (3) 
To keep fresh. Wrap in muslin wrung out in vinegar, and store ina 


paper bag in a cool place. (4) Stale. Grate and use in savouries. 
Coffee, to bring out flavour. Sprinkle a pinch of salt in coffee 
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], Beat icing for 10 minutes until of 2. Place cake on inverted cake tin or 


right consistency revolving icing table and pile on 
icing 


3. Smooth Icing roughly over top and 4. Spread with broad-edged knife, dip- 
sides ping knife in hot water at times 
to keep free of icing 


5. When perfectly dry, pipe on design 6. Finish off by decorating with roses, 
writing, etc, 


CAKE—HOW TO ICE 


Eggs. (1) To determine if bad. A bad egg will float in a solution 
of salt and water. (2) When poaching. A teaspoon of vinegar added 
to the water will prevent egg whites breaking up. (3) Substitute for. 
Allow 1 tablespoon vinegar, or 4 teaspoon baking powder and 2 table- 


Spoons vinegar, for each egg omitted from recipe. (4) To whisk whites. 
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Whites will whisk more rapidly if a pinch of salt is added. (5) To keep 
stiff when whisked. Add a pinch of baking powder before starting to 
beat. (6) To keep yokes fresh. Place in a bowl and cover gently with 
cold water. (7) To boil if cracked. (a) Add a teaspoon vinegar to 
the sad or (b) cover with tissue paper which will stick and seal the 
crack. 

Fish. (1) When buying. The eyes should be clear, flesh firm, and 
the smell slight. (2) Frozen fish. Steep in cold water to draw out frost 
then dry and cook immediately. 

Flour, to measure. 1 rounded tablespoon = 1 oz. 


FORCING BAG—TO MAKE 


Fold 9-inch square of greaseproof paper diagonally. Fold triangles into a 
cone with the fingers, turning up bottom edge slightly to hold in place. Cut 
off tip and insert icing nozzle to protrude. 


Fowls, to pluck. Place fowl in bucket of boiling water for 2 minutes, 
then feathers will come off easily. 

Frying. Keep fat smoking hot. 

Gelatine, when mixing. Never add at too low a temperature, or 
it will set in lumps. 

Gravy, to keep smooth. Add a little salt to the flour before put- 


ting in the water. 
Greens, to improve. A little borax added to the water in which 
greens are cooked will improve flavour, preserve colour and make more 


tender. 
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Lemon juice. (1) Uses for. A little lemon juice and grated rind 
added to stewed dry fruits will give an additional flavour. (2) Meat. 
A tough piece of meat will'be made more tender by adding 1 teaspoon 
lemon juice to the water in which it is to be cooked. (3) Fish. Add 
lemon juice to water when boiling fish, and the fish will not break up. 

Lemons. (1) To keep fresh when cut. Place lemon cut side down 
on a saucer and cover with an inverted tumbler. (2) To obtain more 
juice. Heat in the oven before squeezing. 

Lettuce, to revive. If lettuce has become limp, soak for an hour 
in salt and water. : 

Meat. Beef is most nourishing, mutton most digestible. 

Milk, sour. Can be used up in scones and cottage cheese. 

Mutton, to choose. Choose deep pink flesh with firm white flaky 
fat. 

Mustard, to keep moist. Add a little salt when mixing. 

Oven heat. (1) To test. If oven has no thermostatic control, place 
a tablespoon flour in the oven on a piece of paper. Degree of heat can 


be determined as follows: very light brown in 5 min. = slow oven; 
golden brown in 5 min. = moderate oven; dark brown in 5 min. = hot 
oven; scorched in 5 min. = very hot oven. (2) To cool quickly. Place 


a bowl of cold water inside oven. 

Pancakes, when frying. Never turn more than once. 

Pastry, when mixing. Keep as cool as possible, and use rolling 
pin lightly, for light pastry. 

Peel, to shred. Remove hard sugar, soak for a few minutes in 
boiling water, and cut with a sharp knife. 

Potatoes. (1) Baked. (a) Grease before putting in oven, and skins 
will stay soft or (b) prick over with a knife before putting in oven. 
(2) Boiled. Put potatoes in boiling water to cook. (3) To keep white. 
Put a dessertspoon vinegar or lemon juice into water while it is boiling. 

Puddings. (1) Milk. 14 oz fine grain and 2 oz coarse should be 
measured into every pint of milk. (2) Steamed. If wanted in a hurry, 
cook in individual moulds. 

Roasts, to prevent over-browning. Place greased paper over the 
roast. 

Salads. (1) Always make sure lettuce is crisp and dry. (2) To keep 
crisp. Add a little borax to the water in which salads are washed. 

Sandwiches. (1) To keep fresh. Wrap in damp muslin cloth or 
put in a polythene bag if made up before required. (2) To cut thinly 
and make into rolls. Remove all crust from the loaf, wrap in a damp 
cloth for several hours before using, and the bread may then be cut 
very thinly, and will roll without breaking. 
Sauce, fo keep smooth. Long slow cooking is essential. 
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Sausages, when frying. Always prick with a fork before cooking 
to prevent bursting. 

Scones, to freshen if stale. Wrap in aluminium foil and place in 
moderate oven for 20 minutes. 

Scrambled eggs, to vary. Add the following: chopped grilled bacon, 
chopped cooked mushrooms, chopped tomatoes or grated cheese. 

Soup, if over-salted. Peel and dice a new potato and add to soup. 
Boil for a few minutes in the soup and then remove. 

Spices. Always keep tightly lidded. 

Steak, cooking. Always grill in preference to frying. To pan-grill, 
rub sizzling pan with a piece of suet. Add meat and cook quickly on 
both sides to seal. Reduce heat and cook to taste. Pour off any fat 
which may accumulate. 

Sugar. (1) To measure. 1 tablespoon granulated sugar = 1 oz. (2) 
Substitute for. 1 cup syrup = 4 cup sugar, omitting 4 cup liquid in 
puddings and cakes. 

Syrup, measuring with spoon. Dip the spoon into scalding water first, 
and syrup will turn out easily. 

Tomatoes, to skin. Pour boiling water over, stand for two minutes, 
then peel with a sharp knife. 

Turkey, to choose. Make sure the feet are supple, or the bird 
may not be fresh. 

Turnip, to peel. Cut in quarters then peel. 

Vegetables. (1) Cooking. Cook in as little water as possible, to 
retain flavour, draining whenever cooked. (2) Preparing. Do not leave 
in water after peeling as this will rob vegetables of flavour. 

Whipped cream. (1) Substitute for. Add a sliced banana to the 
white of an egg and whisk till stiff. (2) To keep stiff. Add 3 or 4 drops 
lemon juice to 1 cup cream when whipping. : 

Yeast, to test. Pour a few drops yeast into boiling water. If it 
sinks it is spoiled, if it floats it is in good condition. 

Yorkshire pudding, fo lighten. After beating, allow batter to stand 
for 2 hours before cooking. 


349 


BOTTLING AND PRESERVING 


Bottling jars. (1) Sealing. Bottles with chipped rims will not seal 
well. Rubber bands should be renewed yearly, as they will perish. (2) 
Washing. Sterilise metal covers and rubber rings before using, by 
washing then immersing in boiling water. Rinse the bottles after wash- 
ing and leave wet, as the fruit will slip into place more easily. (3) To — 
heat. Do not stand the jars directly on the base of the container or 
on the oven shelf, as they may crack. Insulate with a wooden stand, 
asbestos sheet, or wad of newspaper. (4) To prevent rust. When not 
in use, metal covers, bands and clips should be lightly greased to prevent 
rusting. 

Eggs. (1) To preserve with waterglass. Put eggs in a dry jar, 
and pour over them the prepared waterglass. Seal tightly in the jar 
and the eggs will remain fresh. (2) To preserve by coating. Carefully 
rub eggs with paste made of boric powder and lard, and store in large 
tin. (3) When using. When removed from the preservative, the eggs 
should be rinsed in cold water. 

Fruit. (1) Ripeness. Best results in bottling are obtained when fruit — 
is at the firm-ripe stage, and in good condition. Reject over-ripe fruit. — 
(2) To use. Only perfect fruit is suitable for bottling, but marked or | 
misshapen fruit which is otherwise sound should be made into jam. : 

Fruit bottling. (1) Sorting fruit. Sort the fruit roughly for size and 
ripeness and better results will be obtained. (2) Amount of fruit. Jars 
should be filled completely, using the handle of a wooden spoon to 
arrange fruit in the jar. (3) Filling jars. Jars should be filled to over- 
flowing with syrup before putting on, covers, to exclude air bubbles. 
(4) Syrup. Water may be used, but a syrup of 4 Ib of sugar to 1 pint — 
of water will give a better flavour. (5) To remove skins. Immerse fruits, 
e.g., peaches and tomatoes, in boiling water for 1 minute, and the skins 
will come off easily. (6) To prevent discolouring. Apples, pears and 

‘peaches will not discolour if they are placed in salt and water immedi- 
ately after peeling. ($ oz salt to 1 quart water). Rinse under cold tap 
before adding syrup. 

Jam jars. (1) Heating jars. Jars must be clean and dry. Heated 
jars will be less likely to crack when boiling jam is poured in. (2) Jam 
covers. Cover jam at once with waxed discs; it is not essential to tie 
covers down immediately. (3) Rising of fruit. Fruits such as straw- 
berries and cherries are liable to rise in jars; this can be avoided by 
allowing the jam to cool then stirring carefully before potting. (4) To 
avoid mould. Store jam in a dry, cool place. 
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Jam-making. (1) To avoid burning. If the bottom of the pan is 
lightly greased with butter or margarine, the risk of burning will be 
lessened. (2) To remove stones. Remove stones from plum jam, etc., 
towards the end of the boiling, when they are free from pulp and will 
rise to the surface. (3) To improve flavour. Add kernels from a few 
plum and cherry stones while boiling. (4) Jelling. Add lemon juice, 
red currant juice, citric or tartaric acid to improve jelling of jams which 
do not set well. (5) Adding sugar. Simmer the jam before adding sugar. 
Boil fast as soon as the sugar has dissolved. (6) Scum. Do not remove 
scum until the jam is almost at setting point. Most of the froth formed 
in the early stages will boil clear. (7) Setting point. Test for “set” 
by placing a teaspoonful of jam on a cold plate, cool rapidly and test 
to see whether a skin has formed which wrinkles when plate is tilted; 
if not, continue to boil. 

Jam-making faults. (1) If “ Runny.” The jam may not have been 
boiled long enough; it may be lacking in sugar; or it may have been made 
with too much sugar. (2) If syrupy. The jam may have been boiled too 


long. (3) If it ferments. The jam has been under-boiled, or it does not 


contain enough sugar. 

Jelly. (1) To strain. If there is no jelly-bag, substitute a square of 
cheese cloth, butter muslin or linen, taped at each corner for tying when 
straining; or use a large sieve lined with two folds of butter muslin, 
with a large basin below to catch the drips. (2) To keep clear. Do not 
over-cook, squeeze the bag, or mash the fruit when extracting the juice 
as the jelly will then become cloudy. (3) Consistency. Jelly should be 
soft enough to scoop out easily with a spoon, but set enough to hold 
its shape when turned out. 
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Carving. (1) Carving should be done on a side table, never at the 
table. (2) Dish. Should always be large enough to take the joint easily. 
(3) Knife. Keep the carving knife sharp. (4) Fish. Never use a steel 
knife for carving fish, always silver. (5) Poultry or game. A pair of 
carving scissors should be provided. 

Cocktail parties. (1) Drinks. Never attempt to offer a selection of 
drinks comparable with those available in a cocktail bar, but choose 
two or three well-known drinks which can be mixed satisfactorily. (2) 
Soft drinks. Keep a plentiful supply for those who do not care for 
cocktails. (3) Savouries. Place dishes of small savouries and biscuits. 
around the room so that guests can help themselves. (4) Bar. Avoid 
putting the “ bar” in a corner as guests tend to congregate there instead 
of moving away when they have their drinks. (5) Ash-trays. Make 
sure there are plenty of ash-trays, as well as tables where guests can 
conveniently put down their glasses. 

Glassware. (1) Wineglasses. Wines should be served in the approp- 
riate glasses; if this is not done the wine will lose much of its attractive 
appearance. (SEE ILLUSTRATION p. 353). (2) To choose. If, for the sake 
of economy, one has to choose only one set of glasses, choose a medium- 
sized, bulb-shaped glass on a short stem, which will suit most occasions. 
(3) To set out. When setting a table with correct glasses for different 
wines, place the glass which will be used first nearest the hand. 

Guest room. (1) Wardrobe space. Empty the wardrobe and dressing 
table of anyone else’s clothes to leave plenty of room for the guest’s 
clothes. (2) Drawers. Put fresh paper in the dressing table drawers. 
(3) Coat hangers. Leave half-a-dozen coat hangers in the wardrobe. 
(4) Bed. Make sure the bed is well-aired, especially if it has not been 
slept in recently, and put in a hot water bottle. Leave an extra blanket 
folded in the room. (5) Bedlight. Always provide a bedside lamp, as 
the guest may be unfamiliar with the layout of the room. (6) Books. 
See that there are a few light novels and magazines left handy. (7) 


Comforts. Supply clean towels, a carafe of water and a clean glass, and 


a tin of biscuits. (8) Breakfast. Serve the guest breakfast in bed, allow- 
ing the housework to be done before the guest comes down. 

Informal parties. (1) Food. Set out on a long table, with sand- 
wiches flagged to show their fillings. (2) Size. Cakes and sandwiches 
should be tiny enough to rest in saucers. (3) Plates. Do not supply 


plates, but make sure there are plenty of paper napkins. (4) Drinks 
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Se 
Supply both coffee and tea, iced in summer. See that there are continual 
supplies of lemonade and fruit punch. 

Invitations. When invitirig guests, always be careful to intimate when 
they are expected to arrive and depart. 

Meals. Never experiment on your guests, but use tried recipes which 
will prevent the possible embarrassment of a failure. 

Restaurant parties, procedure. Book table beforehand, and arrive 
at least five minutes before guests’ expected time, in case anyone should 
arrive early. 

Setting the table. (1) Covering. A table with a poor surface will 
look best covered with a long tablecloth; a table with a beautifully 
polished surface will be shown to advantage by mats. (2) Advantage of 
mats. Mats can be lifted and replaced, should anything be spilled on 
the table, preventing the embarrassment of gazing at a stained table- 
cloth. (3) Napkins. Damask napkins may be-simply folded flat and 
laid at each place, or folded with a dinner roll placed in the centre. 
(4) Cutlery. All the cutlery, with the exception of cutlery for the sweet, 
should be at right angles to the edge of the table, 3” to 1” from 
the edge. (5) Cups. Teaspoons should be on the right of the cups, 
at an acute angle to the tray; the handles of the cups should be placed 
at the same angle. (6) Serving. All food should be served from the 
left, and all beverages from the right. (7) Table decoration. Always 
keep the decoration low, especially if the table is a small one. 

Wines. (1) Temperatures. White wine should be served chilled, and 
red wines at room temperature. (2) Which to serve: 


smoked salmon medium dry Graves, or Hock 
canteloupe melon young, dry Champagne 

hors d’oeuvres dry, pale Sherry, or Vermouth 
oysters Chablis, dry Graves, or Moselle 
soup pale Sherry or Madeira 

eggs dry, white Burgundy 

fish Champagne, Hock or Moselle 
entrées Claret or Graves 

roast or game Burgundy or Claret 

sweets Sauterne or Champagne | 
cheese or fruit Port, sweet Madeira or brown Sherry 
coffee Liqueur brandy or Liqueurs 


(3) Storage. (a) Sparkling wines such as Champagne should be at 
the bottom of the bin, never upright, or the wine will become flat as 
the cork dries. (b) Place all bottles on their sides, with the white mark 
on top. (c) Store in cellar, or in a cupboard with no vibration. j 
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Alabaster, to clean and polish. Sponge with a cloth moistened in 
spirits of turpentine and dipped in powdered pumice stone, then wash 
with warm borax water and wipe dry. Polish with a soft dry brush 
dipped in plaster of Paris. 

Bottles. (1) To clean. Shake soapsuds and coffee grounds in bottle, 
or rinse thoroughly with hydrochloric acid followed by a rinse in clear 
water or ammonia water. (2) To remove odours. (a) Half fill bottle 
with cold water to which has been added one tablespoon dry mustard. 
Shake, stand for 20 minutes, then rinse thoroughly or (b) fill with warm 
water containing 1 tablespoon tea leaves and 1 tablespoon vinegar. 
Stand for 3-4 hours, then shake out and rinse. 

Brushes, to straighten bristles. Hold in steam of a boiling kettle 
and rub up gently with the fingers. 

Burned food, to remove (1) from aluminium. Fill with cold water 
to which has been added a little vinegar, and bring slowly to the boil. 
(2) from other metals. As for aluminium, with a solution of 1 tablespoon 
washing soda to a quart of water. 

Cake tins, to temper. Grease new cake tins and heat in the oven 
for 10-15 minutes. This will prevent rusting. 

Carrots, to prevent staining hands. Peel in hot water. 

Casseroles, to prevent cracking. When new, rub on outside with 
a raw onion. 

China. (1) To wash. Put a dishtowel in the bottom of the basin 
to prevent chipping or use a polythene basin. (2) To remove discolora- 
tion. Rub with a solution of vinegar and salt or scour with baking 
soda. (3) To conceal cracks in. Boil dishes in sweet milk for about 
45 minutes. (4) When mending. Use adhesive tape to keep repaired 
edges together until they have firmly set. (5) To remove tea stains from. 
Soak overnight in hot soda water, then rub with a cloth moistened in 
vinegar and dipped in salt. 

Coffee pots, to clean. Boil in water to which a little washing soda 
has been added. This will remove any stains, and ensure better-flavoured 

ffee. 
* Cork mats, to clean. Put into a bowl of clean, cold water and rub 
with pumice stone. Rinse under cold tap and put in a cool place to 
dry. Never use soap or warm water. 

Corks. (1) If sticking. Rub with a little Vaseline. (2) To cut easily. 


- Soak in warm water. 


Cracked basins, to repair. Paint the crack to about 34” of either 
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side on the outside of the basin with a good quality white lead paint. 
While still wet, press on a piece of strong muslin, and leave to dry. 
Paint the muslin with the same lead paint and cover again with a narrow 
strip of muslin, which has also to be painted. Leave to dry thoroughly 
before using the basin. 

Cupboard doors, to keep clean. Wax the part of the door which 
is most frequently fingered, and the finish will be preserved. 

Cut glass, to wash. Scrub gently with an old toothbrush and dry 
with jeweller’s sawdust. 

Cutlery, to save polishing. Wash spoons and forks in hot water 
containing some soap powder and a few aluminium milk caps. 

Drains. (1) To keep fresh. Scald weekly with strong hot soda 
water, then swill with cold water and pour down a little disinfectant. 
(2) To clear if choked. Put a large handful of washing soda crystals 
over the sink outlet and pour down a kettle of boiling water. 

Egg beater, to oil. Use glycerine, which leaves no taste or odour. 

Enamelled ware. (1) To prevent chipping. Place in cold water, 
when new, and bring slowly to the boil. (2) To mend. Fill holes with | 
a mixture of putty, salt and coal ashes in equal parts, and heat till mix- 
ture is hard. | 

Fruit jars. (1) To clean. Half fill with soapsuds, add a handful of | 
crushed egg shells, shake vigorously, then rinse thoroughly. (2) To keep | 
sweet. Leave a little powdered borax in salt in the jar, with the lid | 
screwed on tightly. (3) To open. (a) Soak the top of the jar in hot 
water for a few minutes or (b) grip the top with a piece of sandpaper or 
(c) wear a rubber glove to obtain a firm grip. (4) To revive covers. 
Add 1 cup vinegar to a gallon of water when sterilizing fruit jars and 
covers. 

Garbage. Drain and wrap in paper before placing in garbage bin. 
Burn whenever possible. 

Glassware. (1) To clean. Rinse with cold water to which a little 
vinegar has been added. (2) To wash. Place sideways in warm, never — 
hot, water. Use a pinch of baking powder instead of soap. (3) To 
separate tumblers. If two tumblers have stuck together, fill the inside 
one with cold water, and place the outer in warm water. One will 
contract, the other expand, and they will separate easily. (4) To repair. 
Dissolve 1 oz of isinglass in 2 oz of spirits of wine, and use the mixture 
as a cement. ala 

Grater, to clean. A raw potato grated over this will rinse off easily 
and remove any waste. 

Hands, to prevent burning. Keep a thick pair 
_. handy when basting, etc. s 7 of coucn sloves 

Ice cubes. If a further supply may be needed, surplus ice cubes 
ae be stored for several hours in a vacuum flask. a? 
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DOOR 


“3, TEST EACH PART AND NOTE POSITION 
BEFORE DISMANTLING 


4. CLEAN, OIL AND REASSEMBLE 


4 LOCK—TO CLEAN 
cs Knife handles, to refix. Scrape out loose cement from hole in the 
handle and fill with powdered resin topped with a small blob of candle 


wax. Heat spike of knife till it is hot then press into resin-filled hole. 
Rinse in warm water and trim away any surplus resin. 
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Labels, to allow washing. Coat with clear nail varnish. 

Mincer, to clean. Pass through half a slice of stale bread to remove 
all traces of fat and meat before washing. 

OQdours. (1) To remove from utensils. (a) If odour is of fish, 
remove by bringing vinegar to the boil in them. (b) Rub with orange 
or lemon rind or (c) put a little ammonia in the water when washing 
up. (2) To remove when cooking. (a) Add a small piece of pepper to 
food when cooking or (b) burn orange skins on stove or (c) boil some 
vinegar in a pan. (3) To remove from cutlery. Add ammonia to dish 
water. If odour is of onion, plunge knives into the ground. 

Plastic tabletop. Never place hot glassware on plastic, as it does 
not allow for contraction or expansion, and will crack the dishes. 

Porcelain, to remove stains. Use paraffin, lemon juice or vinegar. 

Refrigerator. (1) To keep sweet. (a) Keep a dish of powdered 
charcoal in the frig, renewing every two weeks or (b) a few drops of 
oil of wintergreen will absorb any food odours. (2) To mend a leak. Coat 
worn patches in ice compartment with paraffin. (3) General. (a) Always 
place strong-smelling foods in covered dishes before putting in the 
"frig. (b) Never put warm food in. 

Salt. (1) To prevent caking. Keep a few grains of rice in the 
salt cellar. (2) Salt cellar. Substitute adhesive tape for the cork, to cover 
the opening at the bottom of the salt cellar, as the cork may be diffi- 
cult to remove. 

Soap, to save. Press the metal cap of a lemonade bottle on to 
a new bar of soap. This will provide a stand for soap after use, and 
prevent waste. 

Screws and nails, to loosen. If these have rusted and _ stuck, 
drop a little paraffin oil on, and leave to soak in, when they should come 
out easily. If they are stiff, touch the head with a red-hot poker, or 
insert a screw-driver and tap firmly with the hammer. 

Shoe polish, to soften. Pound with a knife or spoon, then moisten 
with a little turpentine. : 

Spice mill, to clean. Grind handful of rice through mill to remove 
any taste or odour. 

Sponge, to remove sliminess. Soak for 2 hours in a solution of 
1 tablespoon vinegar to 1 pint water. Rinse thoroughly and dry out 
of doors. 

Steamed windows, to prevent. (1) Rub with a cloth soaked in 
equal quantities glycerine and methylated spirits. (2) Rub window with 
dry soap and polish briskly with a dry, clean cloth till the soap stains 
are removed. 

Tablecloth. (1) To prevent staining. Place washable doilies under 
dishes containing food which may drip. (2) To prevent wearing. Cover 
ee table corners with adhesive, etc., when fitting on oilcloth. 
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Illustrated above are the five component parts of a tap together with two 
spanneérs,an ordinary oné and qa screw one which should be used for dismantling 


|, Lift shroud and unscrew tap by fixing ‘2. The part with the washer will be 
screw spanner to the hexagonal nut exposed and can be taken out 


3. Remove nut and washer and replace with a new washer 


TAP—TO RE-WASHER 
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Tea leaves, uses for. (1) Glassware and bottles may be cleaned 
with tea leaves. (2) Sprinkle tea leaves on the carpet before sweeping. 

Tinware, to clean. (1) Rust can be removed by rubbing the inside 
of a green tomato over the spot, and leaving the juice for a few minutes 
before washing. (2) Other stains can be lifted by rubbing with paraffin, 
or a piece of raw potato. (3) Rub with a newspaper moistened in 
soda, then polish with dry paper. 

Tongs, uses for. Tongs can be usefully employed in the kitchen, for 
removing boiled eggs from pan of water, or turning steaks without 
letting juice run out, etc. g 

Vacuum cleaner, ‘o empty. To prevent flying dust, empty the dust 
into a large paper bag instead of a sheet of paper, and burn. 

Window panes, to remove when broken. Melt the putty by cover- 
ing with soft soap for a few hours. It will then scrape off easily. 
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Acrilan, to wash. Wash often, in lukewarm water, using soap flakes 
or soapless detergent. Rinse well in hand-hot water, roll in a towel 
and drip dry. If ironing is necessary, set dial at “rayon.” 

Aprons. If washing in a machine, tie strings together to prevent 
tangling with other garments. 

Blankets. (1) To keep fluffy. Use plenty of soap flakes, powder 
or soapless detergent. If blankets are new, use a second soapy water. 
Do not rub, squeeze gently. Rinse several times in water of the same 
temperature as that used for washing. Dry over two lines to allow the 
wind to get under the blankets, and shake frequently during drying. 
(2) To restore fluffiness. Rub over the blanket, in small sections, with 
a fine wire brush. 

Bleaching. Hanging clothes outside in freezing weather will bleach 
effectively. Yellowed clothing can be restored by (1) boiling in a solution 
of 1 teaspoon cream of tartar to each quart of water, (2) adding 1 tea- 
spoon powdered borax to the last rinsing water, (3) adding a teaspoon 


-_ of turpentine to the water. 


Boiler. (1) To prevent rusting. After use, wipe’ out the boiler with 
paraffin. (2) To use if rusted. Line with muslin and use normally. 

Chintz, to prevent fading. Wash with bran-water instead of soap. 
Hang in shade to dry and iron while still damp. 

Clothes, to prevent freezing. Add a handful of salt to the rinsing 
water, and the clothes will not freeze on the line. 

Clothes-horse, to rehinge. Substitute old strips of leather for the 
webbing, and attach with screws or carpet tacks. 

Colour. (1) To restore. Colour can often be restored by sponging 
with ammonia or vinegar and water. (2) To set. Soak garments in water 
containing 1 teaspoon Epsom salts to the gallon. (3) To prevent running. 
Wash in tepid water, and use detergent with a little salt (never use salt 
with soap). Rinsing water should be tepid. 

Curtains, to put on rod. Cover the end of the rod with an old 
glove finger, and this will prevent it catching on the fabric. 

Dyeing. Wash garments well before dyeing as dirt or grease will 
eause streaks. Add 2 tablespoons ammonia to the gallon of water when 
washing. See that the tub, etc., holds enough liquid to completely cover 
garment. Stir continually and do not wring tightly. 

Embroidery, to iron. Lay face downwards on several thicknesses 
of flannel and iron on the back with a hot iron. 
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THE FINAL FOLD 


SHIRT—TO FOLD 


Fold sleeves to back as shown. Fold sleeves in half, then fold whole shirt 
in half with sleeves inside. 


Feather cushions, fo refluff. Open a seam, insert the tube of a 
bicycle pump, and pump air into feathers. 

Flannel, to wash. Soak first in tepid water containing 1 teaspoon 
dissolved borax, putting a cup of vinegar in the last rinsing water. 

Handkerchiefs. (1) To dampen for ironing. Leave one handker- 
chief wet and roll the others round it. (2) To iron. Begin at the middle 
instead of the border, and the handkerchief will remain flat and in good 
shape. 

Ironing. If starch sticks to the iron, run it over a piece of brown 
paper sprinkled with salt. Keep a jar of water handy for damping any- 
thing which has become dry. A little turpentine added to cold water 
starch prevents the iron sticking. 

Lace. (1) To wash. Wash in a jar or bottle to prevent tearing. (2) 
To starch. Use a solution of sugar and water. (3) To dry clean. Lay 
the lace, covered with magnesium, between two layers of white paper. 
Press in a heavy book, etc., for a few days before brushing out the 
powder. \ 
; Linens. (1) Sizes. Save time and trouble by marking on the corners 

of sheets, tablecloths, etc., their sizes. (2) To prolong. Never fold the 
same way continually, as this will strain the folds. (3) To mark. Write 
names, etc., in pencil before writing in ink, and the ink will not spread. 
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i SOCKS—TO PREVENT SHRINKING 


Lay sock on piece of cardboard and cut out shape of sock with foot 4-1 inch 
longer than sock and cut out the shape of a hook at top of leg. Insert in 
newly-washed sock and hang to dry. 


Lurex, to wash. If material of garment is washable, wash accord- 

_ ingly, but do not boil. Iron with a warm iron. 

Mildew, to remove. Rub sour milk on spots, and leave to dry in 
the sun. 

* Non-iron fabrics, to wash. Seersucker and plissé cottons should be 
washed in as large a vessel as possible to avoid creasing. Squeeze gently, 
rinse in plenty of water and drip dry. 

Orlon, to wash. See Acrilan. 

Scorch, to remove. Rub gently with cloth soaked in peroxide, and 

allow to dry before ironing. A silver coin will remove a scorch if 
applied immediately, 

Smocking, to launder. Never iron. Steam only by passing over a 

_ hot iron. 

E Socks, to prevent shrinking. (SEE ILLUSTRATION ABOVE.) 

. Starch. (1) To improve. Add some salt or gum arabic. (2) Dark 
_ fabrics. Mix. starch with cold tea. 

Stockings. (1) To prolong. Soak in warm water and dry before 
wearing. (2) To launder, Turn inside out before washing. (3) To 
= prevent laddering. Cover pulley, clothes-horse, etc., with piece of cloth 
- in case of splintered wood. 


Terylene, to wash. Wash often, by hand, as this prevents creasing. 
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Do not use a brush on collar or cuffs. A little liquid detergent may be 
used in the final rinse. Drip dry, and finish with a cool iron if necessary. 

Towels, to wash. A little borax added to the water in which towels 
are washed will give good colour, eradicate dirt and grease, act as 
a disinfectant and soften the hands. 

Velvet. (1) To raise nap. Steam by holding iron upside down with 
a wet cloth over it, and hold velvet over steam right side up. 


Water, to soften. Mix 1 oz borax to 2 gallons of water, more or | 


less according to the hardness of the water. 

Woollens. (1) To prevent scratching. Add a few tablespoons glycerine 
to the last rinsing water. (2) To dry in shape. If unable to dry flat, or 
desiring to dry more quickly, baste woollens on a towel and hang on 
clothes line. (3) To treat felting. Wash in soapless detergent and rinse 


very thoroughly. Pull the garment into shape while wet, pin down, 


and dry in the open air. (4) To remove shiny patches. Hold over the 
spout of a kettle of boiling water, then brush against pile. Repeat if 
necessary. 

Wringer, to clean rollers. Clean with a cloth dipped in a littl 
paraffin, rinse off at once with warm water, and leave to dry. : 
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STORAGE 


Bathing suits. Wash well to get rid of salt before putting away 
for winter. 

Brushes and mops. Put two nails in the wall, the width of the 
handle of the brush apart and hang brush from the head resting on 
the nails. 

Butter. Keep in a cool place, covered with muslin. Leave space 
between the butter and the muslin or butter will turn rancid. 

Chamois leather. A polythene bag will keep chamois soft and ready 
for use. 

Cheese. (1) Keep in plastic bag with the end open to let in air. 
(2) To prevent mould. Keep a lump of sugar in the cheese dish. 

Coffee. Store in airtight tin. Never store in a jar, as coffee loses 
its flavour and aroma if exposed to light or air. 

Drawers. Use in storing. Should be shallow if possible, and divided 
into compartments for various articles, e.g., cutlery. 

Dried fruit. Clean by rubbing with flour and store in air-tight tins. 

Eggs. Keep in a cool place, or a rack if possible, as this allows air 
to circulate. 

Fat and oils. Keep in a dark place, and they will not turn rancid 
so quickly. 

Fish. Never keep for more than a few hours unless in a refrigerator. 
Store, wrapped, in the coldest part next to the ice box. 

Fruit. Apples. If storing for some time, wrap in straw or tissue 
paper, and do not allow fruit to touch. 

Hats. Store in a large box, crown down, with each crown fitting into 
the next. . 

Larder. Stone floor and glazed tile walls are ideal. Try to make 
flyproof and. dirtproof. 

Lemons. If half is left, leave on a- plate covered by a tumbler. 

Linen. Different items should be kept in bags clearly marked with 
contents. 

Lingerie. If putting away new, do not wash. 

Meat. Keep on a rack, lightly covered with muslin. Never exclude 
air from meat. - : 

Milk. Leave in bottles. In hot weather put bottles into a deep 
bowl of cold water, covered by a cloth which has its ends in the water. 

Newspaper. In storage. Newspaper can be used to wrap clothing, 
etc., in as moths avoid it. ; 

Paint brushes. Always clean thoroughly before putting away. = 
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Pastry. Uncooked pastry can be kept in refrigerator for 1 week, 
and used as required. 

Refrigerators. To use in* storing.. Cover every strong-smelling or 
flavoured food. Never cover shelves with paper or crowd foods to- 
gether as this will prevent air circulating. Do not put tinned foods 
in refrigerator. 

Salads. (1) Store lettuce in a pan with a tightly-fitting lid. (2) Wash 
and put in plastic bag before putting in refrigerator. 

Screws and nails. Keep in a shallow wooden box, divided into 
compartments for different-sized screws or nails. 

Shees. Always keep on shoe-trees. If trees do not fit closely, stuff 
toes of shoes with newspaper. 

Silver. Wrap in silver foil or specially impregnated cloth to pre- 
vent tarnishing. 

Storage. General. Polythene bags can be used for storing any- 
thing. Holes should be pierced in the bag if storing food. Garments 
should be put away clean, and shoes should have polish rubbed in. 

Suet. Remove any discoloured parts and bury the rest in flour bin. 
It will not impart any flavour to the flour. 

Summer cottons. Wrap in blue paper or in white paper which 
will not turn yellow. Never store dresses which are starched without 
washing first, as starch may rot the threads. 

Vegetables. Keep in a wire rack if possible, in an airy place. 

Wine. Store where the wine may be left undisturbed. Lay bottles 
horizontally. 
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STAINS 


Acid. Treat with a solution of 1 teaspoon soda or borax to 1 pint 
water. 

Ammonia. For use in cleaning. Do not use household ammonia for 
treating stains. Buy 10% solution of ammonium hydroxide. 

Beetroot. Cover stains immediately with a piece of bread which 
has been dipped in water. 

Berry. Rub salt on stain and pour boiling water over it. Do not 
use soap, as it will set the stain. 

Blood. (1) Wash in water containing a little ammonia or (2) sponge, as 
quickly as possible after staining, with a solution of 1 oz salt to 1 pint 
water. If stain has been set for some time, soak in this solution for a 
few hours before washing with soap and water. 

Blue. Soak in vinegar and water, or bleach with a well-known 
product. 

Carbon tetrachloride. This is one of the best grease solvents for 
household use. Keep tightly corked or it will evaporate. When using it, 
place a cloth under stain to absorb grease, etc., and prevent it spreading. 

Coffee. Pour boiling water over stain. If garment is unwashable, 
sponge with a cloth wrung out in clear, warm water. 

Cream, ice cream. Sponge with warm water and rinse. If mark 
remains, rub with carbon tetrachloride. 

Egg. Sponge with soap and water. 

Fruit stains. Soak for 5-10 minutes in a solution of 1 teaspoon 
borax to 1 pint water, rubbing stain while submerged. Rinse thoroughly. 

Glue. Lukewarm water will remove ordinary glue. 

Grass. Sponge with cloth soaked in methylated spirits. 

Grease. Use carbon tetrachloride or cleaning benzine, place a piece 
of brown paper over stain and press with a warm iron. (1) Linen. 
Moisten stain with glycerine then wash in hot soapy water. (2) Leather. 
Rub with a cloth dipped in egg white. Dry in the sun then rub lightly 
with a clean duster. 

Hydrogen peroxide. This can be used safely on silks and woollens. 
Test coloured fabrics before applying hydrogen peroxide as it may 
remove the colour from some fabrics. 

Indelible pencil. Remove with methylated spirits. 

Ink. (1) Treat with oxalic acid or salts of lemon. Rinse very care- 
fully, as both are highly poisonous. (2) From linen. Dip stained a 
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in cold water, rub with spirits of salt, and rinse carefully. (3) Ball point 
ink. Sponge with cloth dipped in methylated spirits. 

Jodine. Soak stained part‘in a solution of diluted ammonia. | 

Lipstick. Rub with soap and water or carbon tetrachloride. 

Mildew. (1) Soak in milk before washing. (2) Soak spot with lemon 
juice, sprinkle on salt, and leave to dry in the sun. (3) Soak in paraffin 
for two days before washing. 

Milk. Sponge with lukewarm water. 

Mud. Allow to dry then brush thoroughly. 

Nail varnish. Use acetone or nail varnish remover, then methylated 
spirits. 

Paint. Apply turpentine as soon as possible after garment has been 
stained. If cellulose paint, use acetone. 

Perspiration. Dissolve two aspirins in the water in which the affected 
parts are washed. 

Playing cards. To clean. Rub with breadcrumbs, never with india- 
rubber which will roughen the surface and make cards difficult to handle. 

Rayons. Always test rayon material before applying solution to 
remove stains. 

Rouge. Use carbon tetrachloride, and if trace of stain remains, apply 
methylated spirits. 

Rust. (1) Treat with a solution of oxalic acid or salts of lemore 
1 teaspoon to 1 pint of warm water. (2) Wet stains with vinegar and 
hold over a steaming kettle. (3) Soak in rhubarb juice. 

Scorch. (1) Sponge with a solution of 1 teaspoon borax to 1 pint 
water. Rinse well. If garment is wool, tweed, etc., brush before treating 
to remove loose threads. (2) Linen. Moisten spots with water and bleach 
in the sun. Repeat this treatment until the marks disappear. 

Sea water. Sponge with warm water to get rid of salt. If stained 
article is leather, treat with a solution of 1 teaspoon soda to 5 teaspoons 
hot milk. When dry, polish as usual. 

Shoe polish. Rub with a cloth dipped in turpentine, then, if trace 
of stain remains, with a little methylated spirits. 

Soot. Brush or vacuum clean then rub remaining stain with ay 
tetrachloride. 

Tar. .Remove as much as possible with a knife, then treat with 
carbon tetrachloride, or rub margarine on the stain. 

- Tea. (1) Hot soapy water will remove fresh tea-stains. (2) If stains 
have set in, a solution of 1 teaspoon borax to 1 pint water should 
remove them. Rinse thoroughly after treating. 

Tobacco. Sponge with methylated spirits. 

Tomato. Use a solution of 1 os borax to 1 pint water and 
- rinse well to remove traces. 


STAINS 


Whitewash. Rub lightly with a cloth soaked in hot vinegar. 

Wine. (1) Soak in solution of 1 teaspoon borax to 1 pint warm water. 
If material is not washable, rub Fuller’s earth or salt into the stain then 
treat with carbon tetrachloride. (2) Hold stained part down in a pan 
of boiling milk till stains have disappeared then wash as usual. 
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NEEDLEWORK 


Beads. When re-stringing beads, dip the needle in water frequently 
to prevent the beads slipping. 

Bed linen. (1) To renovate covers. If covers have become worn 
round the edges, cut away the worn part and stitch along a border of 
contrasting colour. (2) To renovate sheets. If sheets have worn in centre, 
cut out the middle lengthwise, join the outside edges together to form 
the middle, and hem along the worn parts. If this makes sheets too 
narrow, add a false hem. 

Blankets. To use up. Cover with cretonne, and quilt, and use for 
a light covering. Worn blankets can be cut up to make cot blankets, 
kneeling pads, kettle holders, ironing pads, or can be used for padding 
chair backs. 

Boning. To stitch in place. If bone works through tape covering, 
hold in place with adhesive tape and stitch back into place. 

Buttonholes. (1) To sew. Sew round buttonhole with a single strand 
of embroidery thread for a neater finish. (2) To reinforce. Outline with 
a row of machine stitching before sewing round, to prevent fraying. 
(3) To prevent fraying. Before cutting, mark with clear nail varnish 
and allow to dry. 

Buttons. (1) To keep together. Keep buttons together on a long 
double thread. (2) To sew on sheer fabrics. Reinforce the garment, on 
the wrong side behind the button, with a small square of tape or 
muslin. (3) When sewing on. Put a match between the button and 
the material. This allows a generous stem for the button to be wound 
round, after which the match can be removed. 

Casting off. To ensure that the cast off row is not too tight, use 
a needle one size larger for this row. 


Casting on. To obtain a firm edge. Put the point of the right hand 3 


needle between the loops of the two last stitches. Cast on to the left 
hand needle, instead of through the loop of the last stitch. 

Cutting out. (1) Folding. Always fold material with the two sel- 
vedges placed exactly on top of one another, and keep pinned in place. 
(2) Cutting. The broad blade of the scissors should be on top. Take 
long clean cuts, not raising the material. Leave notches until pieces 
are cut. (3) Marks on pattern. Never unpin the paper pattern from 
the pieces until all the pieces are cut out; then mark all notches, darts, 
seams, and any pleats, etc. 

Children’s clothes. (1) Hem. Allow a double hem in all garments 


= that they can be let down as the child grows. (2) Tucks. Make a 
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tuck across the bodices of dresses, etc. Give a double cuff to the foot 
of pyjama sleeves and trousers. (3) Pockets. (a) Always sew pockets 
on all children’s clothing. (b) Preferably use plastic for pockets, or 
as a lining for pockets; this will resist sticky toffee, etc., and wash easily. 


CHAIN STITCH wo DOUBLE 


CROCHET—BASIC STITCHES 


Darning. (1) Cut away all loose threads and shape edges to a square 
if possible. (2) Leave a tiny loop at end of each thread to allow for 
shrinking. 

Fitting. If fitting on oneself, put on the garment wrong side out, 
and pin seams, darts, etc., in place. 

Gloves. (1) To mend. Push a thimble inside the finger of a glove 


- to make it easier to mend. (2) To prevent loss. Sew gloves on to each 


end of a long piece of elastic and push through the sleeves of a child’s 
coat. 
Hemming. To measure. Cut a notch the desired width on a piece 
of cardboard, and slide it along the hem while sewing. 
Ironing woollens. Iron raised patterns, ribbing and welting between 


blankets; the pattern will not then be flattened. 


Joining wool. Unravel the two ends for an inch, moisten the strands, 
put one end over the other and iron together, or thread one end along 
. 371 


HOUSEHOLD HINTS 


f. 


DIRECTIONS FOR DRAFTING PATTERN 


NOTE: The measurements used below are only taken as an example. 
Substitute your own measurements. 


Measurements Skirt Back Skirt Front 
Waist 28” 4 waist plus 1”—8” 4 waist only—7” 
Hip 38” 4 hip plus 4”—10” 4+ hip only=—9}” 
Hem-line Width 4 hip plus 2”—114” + hip plus 3”—124” 
Length to suit e.g. 30”. Hip measurement—9” from waist-line. 

Materials ; 


1 yd. 54” material. 7 in. zip. Length of petersham 2” longer than — 
waist measurement, for finishing waist-line. 


PLAIN FITTING SKIRT 


Fold edges of material to centre as in diagram. Lay on pattern previously — 
cut out on paper to fit measurements. Place centre back on fold to the left — 
and centre front on fold to the right. Cut out skirt, allowing 3” at each side — 
and top of FRONT and BACK for seam allowance, and 2” for hem. Make — 
2 darts in back, 1” wide, 3” from centre and 5” long, tapering to a point. — 
a Sew up, insert zip, sew on petersham and press. e 
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the other for about three inches and roll between the palms of the hands. 

Knitting needles. To prevent slipping. Put the pointed ends of 
knitting needles into corks and they will not slip out of the garment. 

Lace. To join seams. Stitch single seams, press open, then over- 
sew each raw edge with tiny stitches and press again. 

Leather gloves. To sew easily. Stitch outside edges, with un- 
threaded needle on machine, to form rows of holes. 

Machine needle. To sharpen. Sew a few stitches through sandpaper 
with an unthreaded needle. 

Machine sewing. Heavy materials. When sewing canvas, etc., rub. 
soap along the seams, and the material will not be so hard on the 
machine. Never pull a seam or the needle will break. Wind spools 
loosely, and do not fill tightly, or stitching will be uneven. 

Making up woollen garments. Seam stitch is a firm method of join- 
ing. Buttons should be sewn on with matching wool. The use of patent 
fasteners is not recommended. 

Needles. (1) To thread. Cut the thread at a slant and it will slip 


- into the needle easily. (2) To prevent thread slipping. Put thread through 


the eye of the needle twice. (3) To pierce hard materials. Run the 
needle through a tablet of soap before sewing. 

Patching. Sew a piece of the same material inside garments so that, 
should a patch be required, the material will be exactly the colour of 
the garment. 

Plastic curtains. When making. Do not tack or pin seams in place, 


| but secure with paper clips to prevent tearing. 


Reels. To store. Slip the reels on a long knitting needle with a 
cork at the end to prevent them slipping off. 

Scissors. (1) To sharpen. Cut through a piece of sandpaper several 
times or cut round the neck of a bottle. (2) To tighten. Hold a hot 
poker to each side of rivet for a few minutes, then give both sides a 
slight tap with the hammer. 

Sewing. To save time. Thread several needles on to a reel of 
thread before beginning to sew, push back on thread each time a 
new length is required. : 

Shoulder pads. To make. Use old nylon stockings. 

Shoulder seams. To obtain a firm edge. When shaping for the - 
shoulder line, slip the first stitch of each cast-off block of stitches. This 
will get rid of the “ step” which occurs if the first stitch is knitted. 

Shoulder straps. To prevent slipping. Sew straps on underwear an 
inch closer together at the front than at the back. 

Silk. To prevent slipping when sewing. Cover the leaf of the machine 
with a towel or piece of clean cloth. 

Tablecloths. (1) To renovate. Insert motifs of filet lace on worn 


parts. (2) To use up. Cut into napkins. = 
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Tacking. To take out. Never pull tacking threads out of a garment 
by their full length, but cut at intervals. : 

Thread. (1) To prevent twisting. Knot the end of the thread first 
leaving the spool. (2) To keep clean. Keep in a small paper bag with 
the top loosely fastened. 

Towels. To use up. Worn towels can be made into face flannels, 
floor cloths or polishing pads. 

Transfers. (1) To remove marks. Rub marks gently with a rag 
dipped in methylated spirits. (2) To use again. Mix equal parts of 
washing blue and sugar with cold water to form a thick cream. Dip 
clean pen in cream, go over lines of transfer, allow to dry, and press 
with a warm iron on the material. 

Whipping. (1) Method. Roll the edge of the garment towards you 
until it has formed a very fine narrow roll. Insert the needle beneath 
the roll, so that it goes through only one thickness of material, round 
the roll, and under again. (2) Use for. Whipping is used for gathering 
or hemming very fine materials, e.g., cambric, organdie and fine cottons. 

Wool. To unravel. Wind ripped-out wool round a very hot hot- 
water bottle, and all the twists will be taken out. 

Work basket. Keep a magnet in this to pick up spilled pins, 
needles, etc. 
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METALS 


Aluminium. (1) To clean. Scour pans with scourer inside and out, 
and wash with warm soapy water. (2) Stained pans. Place a few stalks 
or leaves of rhubarb in pan. Cover with water, bring to boil, rinse pan 
out, then dry. Vinegar can be substituted—approximately 1 tablespoon. 
Never use soda. 

Brass. Tarnished. (1) Apply a solution of one part hydrochloric acid 
to five parts of water with a soft rag. Use very carefully, as solution 
is both corrosive and poisonous. Wash immediately in warm, soapy 
water. (2) Brisk rubbing with half a lemon dipped in salt will restore old 
or tarnished brass. 

Bronze. (1) To clean. Wash in warm, soapy water with a little 
ammonia added, using a soft brush for any crevices. Rinse in clean 
water and polish with a soft cloth. (2) To brighten. Mix powdered 
chicory to a paste and apply to the bronze with a brush. Rinse off 
and dry in the sun or in a warm place. 

Chromium. (1) Wash with soap and water. Smear over a little 
Vaseline to prevent corrosion. (2) To preserve shine. Rub occasionally 
with a rag dipped in paraffin. 

Copper. (1) Treat as brass. (2) To clean kettle. Always fill with 
hot water before polishing, as it will shine more quickly. A rag dipped 
in buttermilk or sour milk gives an excellent shine. 

Fire bars. To prevent turning red. Rub with a cut onion before 
applying blacklead. 

Nickel. Zo clean. Wash with soapy water then polish with whiting 
mixed to a paste with methylated spirits. Do not polish too often. 

Pewter. To clean. Wash thoroughly with warm soapy water, using 
a soft-bristled toothbrush. Polish with a velvet cloth. 

Rust. To remove from iron. Polish with emery paper or steel wool 
dipped in paraffin. 

Silver. (1) Tarnished. If silver will not be damaged by immersion | 
in boiling water, place in an old aluminium saucepan or bowl and cover 
with boiling water to which washing soda has been added, 4 oz to 1 pint 
water. Rinse in soapy water then rub up. Do not use the pan or bowl 
for any other purpose. (2) Scratched. If silver has become scratched 
it can be made smooth by rubbing with a chamois dipped in olive oil. 

Stainless steel. Should be rubbed over daily with a soft cloth. A 
little furniture cream rubbed in will help to preserve the surface. 

Steel and chrome. A mixture of one part of the juice of an onion 
to two parts vinegar, will polish steel or chrome. ee 
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Steel. To remove rust. (a) Rub with a cut onion. Leave juice on 


for 2 days, then polish with a mixture of bathbrick and turpentine 
or (b) apply a little sweet ‘oil, leave for 2 days and rub with very fine 


emery paper. 


Teapots. Metal. If metal teapots are seldom used, leave a lump 


of sugar inside, to prevent any musty odour forming. 


Tinware. To prevent rust. Rub with lard before putting away. When 


using again, remove lard and heat in oven. 


Zinc bath. If bath is very dirty, clean with a rag soaked in bath- 


brick and paraffin. Rinse, dry and polish with a clean cloth. 
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WOODWORK 


Creosote, effect on woodwork. Use creosote on woodwork only if 
absolutely necessary as, once treated, woodwork can never again be 
painted or enamelled. 

Dents, to remove. Fold a piece of brown paper to 6 thicknesses. 
Saturate in hot water, place on dent, and press with hot flat-iron till 
paper is dry. 

Doors. (1) To step rattling. Cut a small piece of cork of a thick- 
ness to make the door fit securely, and glue it just above the lock. Paint 
same colour as the door and it will be practically invisible. (2) To stop 
creaking. Rub hinges well with lead pencil, dripping or soap. 

Draining board, to keep clean. Rub with half a lemon or lemon 


rind. 


Dry rot. (1) To detect. The signs are cracking, both with and 
against the grain, buckling, a fine brown dust when the wood is tapped, 
and a musty smell. (2) To treat. If rot is slight, make continual applica- 
tions of paraffin, or a proprietary product, but if damage is extensive, 
it is better to renew that section of woodwork to prevent the rot from 
spreading. 

Fingermarks, to remove. Marks which will not come off with a 


_ dry duster, can be removed with borax water. 


Grained woodwork, to clean. Never use soap and water. Rub well 
with linseed oil and polish. This method should be used for all oak 
woodwork. . 

Knots, to treat. In new wood or after old paint has been removed, 
and prior to giving woodwork a priming coat, paint all knots with a 
coating of a little shellac dissolved in methylated spirits. This will 
prevent the knots absorbing the natural oils of the paint when it is 


| applied. 


Oak, walnut. (1) To clean dull-finished. Rub with muslin wrung 
out in lukewarm soapy water. Clean a small section at a time, dry with 
a flannel, and finish with furniture polish applied with flannel. (2) To 
clean oil-finished. Wipe with soft duster then wash with a cloth wrung 
out in a solution of 1 tablespoon turpentine and 3 tablespoons linseed 
oil to a quart of water. Wipe with a dry clean cloth. 

Painted woodwork. (1) To clean. Dissolve 2 tablespoons borax in 
boiling water and add to a bowl of lukewarm soapsuds. Wash wood- 
work with a soft cloth soaked in this solution, rinse, and dry thoroughly. 
(2) To remove marks. To remove smudges, finger marks or greasy 


stains, add a little paraffin to the soapy lather and use as in Sea 
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SASH CORDS—TO RENEW 


Remove beading with screwdriver. Raise sash to lift clear of window frame. 
Remove broken cord. Measure new length of cord, fixing one end to sash 
with nails and other end over pulley by means of a weight or mouse. Drop 
down, replace casing and window. 
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~ WOODWORK 


Picture frames, to prevent marking walls. Attach rubber-headed 
tacks or stick small rubber discs at each of the four corners at the 
back of picture frames. This will prevent dust marking the wall where 
the picture rests. . 

Rustic furniture. (1) To preserve. Any furniture meant to stand 
unpainted out of doors can be preserved by rubbing linseed oil in every 
few months. (2) To clean. Rub with steel wool, following the grain, 
before applying linseed oil. 

Silicone polish, advantages. Silicone treated furniture polish can 
be used on any type of furniture, and will provide a high polish and a 
liquid-resisting surface which prevents stains. 

Spirit stain, before applying. Coat woodwork very thinly with size 


| before staining to equalise absorption of soft and hard wood. 


Stains, to remove. Rub lightly with cloth dipped in solution of equal 
parts olive oil and methylated spirits. 

Tableware. (1) To keep clean. Rub over occasionally with a cloth 
moistened in sweet oil. (2) If discoloured. Rub very gently, with the 
grain, with a piece of very fine steel wool. 

Walnut. See Oak. 

Window ledge, care of. Wooden window ledges will stand up to 
frost, sun and rain successfully if they are kept well-painted. 
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FURNITURE 


Beds. (1) Position. A small bedroom will look much larger if the 
bed is placed against the wall. (2) Footboards. A footboard tends to 
fence off part of the room, making it appear smaller than it is; beds 
without footboards are better for a small room. 


Brass. (1) To clean. Clean with a cloth moistened in linseed oil, | 


then rub with a dry cloth. (2) To save cleaning. Brass fittings, furni- 
ture and ornaments may be coated with a clear lacquer. 

Cane seats, to cure sagging. Turn the seats upside down, soak for 
a time in hot water, then dry in the sun. 

Carved furniture, to clean. Use a paintbrush for removing dust from 
deep carvings. When the brush is dirty, dip in paraffin and allow to dry. 

Castors, use of. Castors should be put on all heavy furniture to 
facilitate moving. 

Chairs, to re-web. (SEE ILLUSTRATION p. 381.) 


Damp, to remove white spots. Air room regularly on dry days, and | 


give furniture daily rub down with a soft dry cloth. 


Door plates, to protect surrounding wood. Cut an opening the | 


size of the plate in heavy cardboard, and slip over plate while cleaning, 


Drawers, if sticking. If drawers are inclined to stick, sprinkle the | 


drawer runners with French chalk. 


Hireplace, position. The fireplace should be the focal point in a 


room, and furniture should be grouped round it. 

Furniture. (1) To clean. Add 2 tablespoons vinegar to a basin of 
tepid water and wipe down furniture with a cloth soaked in this liquid. 
Dry thoroughly, and after applying a little furniture cream, rub vigor- 
ously with a clean duster. (2) To choose. Check that it is well-made 
and worth buying by looking at the back and undersides of drawers 
and chair seats to see that they are well-finished and smooth. See that 
drawers run smoothly and that the corner blocks of chairs and tables, 
etc., are glued and screwed in. Make sure that general design and finish 
are satisfactory for your requirements. (3) Matching. If planning for 
a Jacobean dining-room, choose a Welsh dresser instead of a sideboard. 
(4) Accessories. If furnishing in Tudor or Jacobean, choose wrought- 
iron work, pewter, brass and copper for accessories or ornaments. ; 

Gilt, to clean. To clean and brighten gilt edges of mirrors and 
pictures, rub with a piece of lemon, then sponge with a solution of 1 
teaspoon baking soda to a pint of warm water. Rub up with a chamois. 

Glass tops, use of. It is a good idea to cover dressing-table tops 
| ee a sheet of plain glass, as this can be easily wiped, and will prevent 
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- the furniture becoming stained. If desired, embroidered or crocheted 
__ mats may be inserted under the glass. 

Heat marks, to remove. Apply a little furniture polish to the area, 
wiping off excess. Put three or four drops of ammonia on a damp cloth 
and rub the heat marks carefully. Follow up immediately with more 
polish and rub up. 

Leather upholstery, to clean. Wash with warm soapy water, and 
rinse with clear water. Then rub with a little egg white to retain the 
gloss. When nearly dry, polish with a soft cloth. 


CHAIR—TO RE-WEB 


Tack the folded end of a strip of webbing to the frame and stretch webbing 

across chair, winding other end round a wooden block to keep taut while 

being tacked. Apply all strips in one direction before interlacing the others. 
Stitch webbing to the springs of the chair. 


Mirrors. (1) Use of. Mirrors will create an effect of spaciousness, 
and are thus particularly valuable for creating an effect of space or 
- light in a small or narrow-windowed room. (2) To protect from damp. 
Cover backs with sheets of cork, linoleum or other damp-resisting sub- 
| stances. (3) To clean. Rub with a soft cloth dipped in methylated spirits, 
taking care not to touch the frames, and rub up with a clean, dry cloth. 
Period furniture, to identify. (SEE ILLUSTRATION Pp. 382.) 
3 Chippendale: solid but not heavy, with five-sided legs. 


Sheraton: light and graceful, with inlaid back. 


Queen Anne: Cabriole legs, with spade feet and scroll carvings. 


Jacobean: heavy, with panels and knobbed turnings. = 
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Tudor: heavy with “linen-fold” panels. 
Hepplewhite: curvilinear with delicate carving and inlay work; 
shield-shaped backs on chairs. 

Piano. (1) Care of. A piano should not be placed too near a wall, 
as it is liable to be affected by damp, also the sound may be muffled 
by being too near the wall. Never stand it too near the heat, or the 
wood may warp. (2) To clean keys. Rubbing with a soft cloth moistened 
in lemon juice, vinegar, methylated spirits or even alcohol will help to 
whiten the keys. 

Polishing. Use a minimum of polish and rub vigorously. 

Stains, to remove. Alcohol or perfume spilled on a dresser or table 
top should be wiped as soon as possible with linseed or olive oil. 
Allow oil to soak in, dry, and then polish furniture. 

Veneering, advantage of. A veneered table top is better than a 
solid piece of wood, as the cross-graining of the layers ensures against 
warping. 

Venetian blinds, to clean. Remove binding cords and sponge with 
cold water. Allow to drip-dry and rub over with a rag dipped in lin- 
seed oil. 

Wardrobes. When furnishing, buy both a lady’s and a gent’s ward- 
robe. 

Warning. Never crowd too much furniture into one room; the 
room will look ugly, and cleaning will be difficult. 
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FLOORS AND FLOORINGS 


Bathroom. Plastic or rubber tiles are best as they can easily be 
kept clean and are damp-proof. 

Carpeting. (1) Needleloom. The new needleloom carpeting is suit- 
able for bedrooms but not for living-rooms or halls where there is a 
lot of wear. (2) Beating. Always beat a carpet on the wrong side first. 
(3) Fading. If colour in carpet has faded, rub over with a pad wrung 
out in a solution of 1 tablespoon ammonia to | pint of water. Allow to 
dry completely. (4) To remove grease. Cover with blotting paper and 
apply a fairly hot iron. Renew blotting paper frequently. (5) New 
carpets. Do not use a vacuum cleaner on a new carpet so long as it 
is still shedding fluff. (6) Quality. If there are young children in the } 
house, it may be better to get a medium-priced carpet and replace it | 
with a top quality one when children are older. (7) To give shampoos. | 
Use carpet soap or cleanser. Whip up a good lather and apply to carpet | 
with a damp cloth. Take care to overlap edges of area treated. Rinse | 
thoroughly with cloth wrung out in warm water. Use as little water | 
as possible and do not replace furniture until carpet is absolutely dry. . 
(8) To remove soot. Cover marks with salt and remove with a soft | 
brush. Finish by sponging with a weak solution of ammonia. | 

Concrete. (1) To remove dust. Wash with hot water and soda. | 
Dissolve 1 Ib waterglass in 1 gallon water and spread over the floor. | 
Apply further coat before floor is dry. Allow to dry. (2) To lay linoleum 
on. Linoleum can be laid if floor is even and dry; lino must have an | 
underlay, and the floor must be sealed. | 

Cork. Cork makes a good noise-muffling covering, but care should } 
be taken in choosing as some forms are rough-surfaced and difficult to ) 
keep clean. —— | 

Floorboards, fo fill in cracks. A good papier maché filling can be > 
made by soaking newspaper overnight in water, squeezing out surplus : 
water and shredding paper. Add a little glue size. 

Floors, to wash varnish. Do not use soap as this dulls varnish. . 
Add 1 tablespoon vinegar and 1 tablespoon polish to the washing water. | 

General cleaning. (1) Carpets and rugs. Use carpet sweeper daily | 
and vacuum twice weekly. Carpets can be shampooed at home. 2) ) 
Coconut matting. Lift and shake out of doors. Sweep the floor where : 
carpet rests. Matting can be washed with soapy water when necessary. . 
(3) Tiles. Never use soda as it gives a greyish look to brightly-coloured | 
tiles. (4) Polished wood flooring. Polishing can be reduced by applying : 
a plastic seal. Never polish over dirty wood. , ‘ 
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FLOORS AND FLOORINGS 


| Kitchen. Flooring must be heat-resistant, non-slip and easy to clean. 
Plastic tiles, jaspé linoleum, quarry tiles and rubber are all suitable. 

Lambskin rugs, to clean. Thoroughly brush in powdered magnesia. 
' Leave for a day, then shake and brush out. 

Linoleum. (1) To choose. Marbled or jaspé surface linoleum does 
1 not show the dirt so readily as plain coloured flooring. (2) Cutting. 
' Always use a hooked lino knife, as an ordinary knife leaves ragged 
+ edges. (3) Laying. Place felt, brown paper or even newspaper below 
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LINOLEUM TILES—TO LAY 


Measure length and breadth of room and then find the centre point. Starting 
_from the centre lay strips extending both ways, one strip of tiles across the 
floor and another strip down the length of the floor. These will divide the 
floor into 4 quarters. Complete one quarter at a time, leaving aside until 
s the last, any which require to be cut to fit. 


linoleum. Always make a paper pattern before cutting out awkward 
pieces. (4) To remove marks. Marks made by castors, etc., can never 
be completely removed, but the black discoloration can be removed 
4 by rubbing with steel wool and turpentine. (5) To remove rubber heel 
+ marks. Rub with a soft cloth moistened in turpentine. (6) Washing. 
| Ideally, linoleum should be washed only twice yearly, and kept highly 
_ polished. Frequent washing weakens the fibres. (7) To remove dents. 
Soak a piece of cotton wool in water and place on dent, then cover 
‘with tip of a very hot iron. The steam will cause the wood to expand. 
ave to dry for about 24 hours then smooth with glass-paper. 

Parquet floors, to clean. Every few years clean with steel wool 
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dipped in turpentine. Rub with the grain of the wood, cleaning a small 
area at a time. 

Plastic flooring, maintenance. Use manufacturer’s polish where pos- 
sible. If unobtainable, use wax polish or wash in the usual manner. 

Rugs. (1) To prevent curling. A square of cardboard sewn to 
each corner will keep rug flat. (2) To prevent slipping. It is wise never 
to polish under rugs, but if polishing is desired, cut four triangles of 
lino, roughen one side and sew on corners of the rug, rough side down. 
Rubber triangles also will suffice. (3) Angora, to clean (light-coloured), 
Rub plaster of Paris well into the skin, leave for several hours, then 
brush and shake rug till all traces of plaster are removed. 

Woed, to clean. If wood floor seems in need of special cleaning, 
rub over with a cloth or brush dipped in turpentine, or rub with steel 
wool in direction of the grain. 
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HEATING AND LIGHTING 


Central heating, boiler. Choose a closed type of boiler in preference 
to one with a drop-down front, as the fire will tend to die down when 
the front is opened. 

Coal fire. (1) Ventilation. A coal fire will provide enough draught 
up the chimney to supply ventilation for a fair-sized room. (2) Chimney. 
Should the chimney catch fire, throw common salt on the fire and hang 
a wet blanket in front of it. Shut all doors and windows to exclude all 
air. (3) Coal economy. Half a teaspoon saltpetre mixed in half a cup 
of water, and poured over a scuttle of coal will not only produce a 
brighter fire but will make the coal last longer. (4) Firebars. To pre- 
vent these turning red, rub the bars with a cut raw onion, then apply 
blacklead. 

Cooker. (1) Position. It is essential for successful cooking and 
baking to place the cooker out of all draughts and away from cold 
corners. (2) Saucepans. Buy large flat saucepans for an electric cooker, 
so that the entire base will come into contact with the heat. (3) To clean 
gas cooker. Wipe with a damp cloth while the parts are still warm. 

Electric fam, uses. An electric fan not only ventilates a stuffy room, 
but will keep the house cool in warm weather, will clear off flies, pro- 
tect food, and clear away cooking odours. 

Electric plug, to repair flex. (SEE ILLUSTRATION p. 388.) 

Electricity. (1) Cost. Electricity becomes cheaper as more is used, 
as the initial cost is spread over a greater consumption. (2) Reading a 
meter. Read the dials from right to left, to get units, tens, hundreds, then 
thousands. (3) To mend a fuse. Find the fuse carrier in the fuse box 
which has caused the trouble, remove the ends of melted wire and put 
a new piece in its place, making sure that it is the correct amperage. 
(SEE ILLUSTRATION p. 389.) (4) Bathroom. If heater is required in the 
bathroom, mount it high on the wall, with the switch outside the bath- 
room door. 

Fire extinguishers. (1) Wet. (a) A bucket of water is most reliable 
form of extinguisher, but water must be poured on fire long enough 
to ensure that it will not break out again. (b) A chemical cylindrical 
extinguisher smothers flames by excluding air and is best in cases where 
petrol, paraffin and fats are involved, and water is not effective. (2) Dry. 
(a) As long as sand is fine and not caked, it is very effective in smother- 
ing flames. (b) Sawdust mixed with bicarbonate of soda is effective 


in smothering petrol and oil fires. on 
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ELECTRIC PLUG—TO REPAIR FLEX 


Remove cover of the plug and cut off damaged end of flex. Remove about $ 

13” of sheathing to expose the wires. Double ends of the wire in, place in 
: holes provided and tighten down screws. Reassemble plug 
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HEATING AND LIGHTING 


Gas. (1) Reading the meter. The reading of the gas meter is given 
in cubic feet by means of four dials in a row, recording hundred thou- 
sands, ten thousands, thousands, hundreds and tens. By subtracting from 
this total the reading shown on the gas company’s last card, the con- 
sumption of gas is calculated. (SEE ILLUSTRATION p. 390.) (2) Therm. 
Gas is charged by the therm, 1000 cubic feet being equal to 5 therms. 
(3) Leaks. Leaks can usually be found by smearing soft soap over 


MENDING A FUSE 


Press down switch to cut off power and undo cover of fuse-box. Take out 

carriers from box until one is found with a broken wire. Remove the 

broken wire and replace with new wire of correct amperage. Screw up and 
return carrier to fuse box. 


the pipe and watching for a bubble, which will occur over the leak. 
(4) Clogged gas ring. If a gas ring clogs, disconnect it and boil in 
water with washing soda to loosen the burnt food particles. Clean 
the holes with a pipe cleaner, rinse, and dry thoroughly before re- 
connecting. (5) Discoloured gas fire. Sprinkle liberally with common 
salt when the fire is cold. When the gas is lit the salt will burn away, 
leaving the fire free from dirt or discoloration. (6) Gas poker. A gas 
poker can be an invaluable aid in lighting gas rings or kindling fires. 

Insulation. Insulate the hot water storage tank and circulating pipes 
as the heat lost through unlagged pipes can be considerable. 

Lighting. (1) Kitchen. It is useful to have an additional light Ses 
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GAS METER—TO READ 


A gas meter has five dials of which only the bottom four are read. These 
dials record hundred thousands, ten thousands, thousands, and hundreds of 
cubic feet. Reading from left to right the meter reads 904,200 cu. ft. To 
find the amount consumed, subtract this number from the previous reading. 


fixed over the cooker. (2) Shade. Light fittings should always eliminate 
glare, and naked bulbs should never be seen. (3) Flickering. This is 
usually due to a faulty connection at the switch or a faulty filament, and 
very seldom to a fault in the supply. (4) Wattage. If unsure of wattage 
required to light a room, allow 1 watt per square foot of flooring. (5) 
Switches. Install two-way switches at the ends of corridors, and at the 
top and bottom of stairs. 

Paraffin lamps, stoves. (1) When filling. Never fill completely, but 
to within an inch of top of tank, to allow for expansion of oil when 
heated. (2) To prevent smoking. Soak the wick when it is new in strong 
vinegar. 

Pipes. (1) To prevent bursting. Lag all exposed pipes with thick 
sacking, and in exceptionally cold weather keep a small lamp near the 
water tank. (2) To treat if burst. Turn off the water at the main and 
leave all repairs to plumber. 

Temperature. The ideal living-room temperature should never fall 
below 58°F., nor climb above 64°F., and the bedroom should never 
be below 52°F. | 

Thermostat, advantages. It is useful to have all electric heating 


thermostatically controlled, to avoid any chance of the room becoming — 


too hot or too cold, and to prevent waste. 
390 


DECORATING 


Bedrooms. Decoration should be light and restful. Avoid glaring 
patterns or colours. 

Brushes. (1) To choose. It is economical to buy the best brushes 
and treat them properly. (2) To clean. Detergent fairly generously used 
in very hot water makes an excellent brush cleaner. (3) If stiff. Soak 
in turpentine. (4) When not in use. Always leave brushes soaking in 
turpentine with the tips of the bristles off the bottom of the jar. 

Carpet, to increase size of room. Paint the surround to match the 
principal colour of the carpet. 

Ceiling. (1) Colour. Never use dead white, use broken white or pale 
ivory. (2) To paint. When painting or distempering, work on a very 
small area at a time, ensuring that no edge is dry before the adjacent 
area is covered. (3) To repair plaster. When cutting out to repair 
plaster, cut in an inverted.“ V,’ thus A. (4) To remove smoke stains. 
Make a thick paste of starch and water and paint over stains. When 
dry, brush off with a stiff brush, repeating process till the stains are 
removed. 


WINDOW 


CEILING A STRAIGHT: EDGE 


TEAR OFF 


CEILING—HOW TO PAPER 


Paste pan tes on at right angles to largest window with overlapping edges 


the light. Trim the strips by tearing off the paper left over at en 


' towar 
with the help of a straight edge or a ruler. 
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Colour. (1) To choose. Choose suitable colours, warm if the room 
has an east or north aspect, cool if the room faces west or south. (2) 


Matching. Make inter-communicating rooms harmonise in colour. (3) | 


To improve a room. Colour and pattern can be used to improve the 
shape of a room. A strongly-coloured paint or patterned paper will 
bring a wall forward, a plain paint or paper makes the room larger. 
Design, to choose. Remember the character of your home. Ultra- 
modern schemes may be difficult to fit into an older house. 
Distempering. If weather is too hot leave distempering till the even- 
ing or early morning, to avoid heat. 
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The parts of a door should be 
painted in a certain order as 
follows: 

roy . Moulds 

. Panels 

. Vertical stiles 

. Horizontal cross strips 
. Outside stiles 

. Door edges 
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DOOR—TO PAINT 


_Emulsion paint, to paper over. Never paper or paint over emulsion 
paint, particularly if it is peeling. Strip with a patent stripper. 

Enamel or gloss paints, to use. Always use the recommended under- 
coat. 

Equipment, what is necessary. Dust sheets, buckets, brush and soap — 


powder, filler for cracks, fine and coarse sandpaper. Always keep 


scrupulously clean. 
Floors. (1) To cover while decorating. Stick down newspapers with 
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very weak flour paste which can be washed off easily. This prevents 
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HANG PAPER WITH THE 
BRUSH, FIRST DOWN 
MIDDLE OF ROLL, 

THEN FROM CENTRE 
OUT TO EDGES. 

THIS GETS RID OF THE 


AIR BUBBLES WHICH ROLLER USED ON EDGE JOINS 
CAUSE BLISTERS GIVES PERFECT FINISH 
PAPERHANGING 
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the paper slipping. (2) To stain. Always use wood stain in preference 
to varnish, as it will wear better. 

Glue, to moisten. Adda little vinegar. 

Hall. (1) To choose colour schemes. Remember that several rooms 
lead off your hall, and choose a colour scheme which will harmonise 
with all. (2) Aspect. A hall should be welcoming, so choose a cheerful 
and bright scheme, treating the stairs and staircase as a whole. 

Kitchen, to choose paint. Paint kitchen with good enamel or gloss 
paint, which will stand up to wear and steam much better than emulsion 
paint or distemper. 

New plaster. Do not paper over new plaster as the paper will be- 
come marked by the lime coming from still damp plaster. 

Outdoor painting. (1) Remove paint. Burn off or remove completely 
with a paint stripper the old layer of paint. (2) Cracks. Fill cracks and 
other imperfections with putty. (3) Use a really good quality paint and 
make sure it is suitable for outdoor use. 

Paint. (1) Substitute strainer. A fine mesh rayon or nylon stocking 
makes a good strainer, though with good quality paints, straining should 
not be necessary. (2) To remove smell. Place a bowl or pail of water 
in the room all day, renewing water every three hours. 

Painting. Allow first coat to dry completely before applying the 
second. Always finish off in the same direction, working with the grain 
of the wood. 

Paperhanging. (1) Rules. (a) Never apply new paper over old. (b) 
When stripping off old paper, work slowly and carefully to avoid damag- 
ing the plaster. (c) Use plumb line to make sure the paper is hanging 
straight. (d) Always size the walls before applying paper (2) To strike 
a straight line. Rub a length of string with coloured chalk or charcoal, 
secure at one end, pull string taut and close against the wall, then pull 
string back with left hand and release suddenly. The chalk will mark 
a line on the wall where the string rested. (SEE ILLUSTRATION p. 393.) 


Photographs, to clean. Rub over with a piece of cotton wool dipped 


in methylated spirits. 


Procedure, to paint aroom. Prepare ceiling and walls; prepare wood- 


work; paint the ceiling; paint the walls; paint the door; paint the win- 


dow frames; paint the picture rail; paint the skirting; paint or stain 
the floor. 


Putty, substitute. Soak newspapers in paste made by boiling 1 Ib 


flour in 3 quarts water, and adding 1 teaspoon alum. 


__ Uneven surfaces, paper for. Wallpaper with rough surface or strong 
pattern will disguise bad plaster work. 


Varnishing, outside work. Make sure that evening mist, dew, etc., 
has not left a film of damp on varnish. 
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Wallpaper. (1) To choose. Horizontal patterns are most suitable for 


DECORATING 


a narrow room, and vertical patterns for a low room. (2) To treat 
washable. Treat only as spongeable; not completely washable. (3) 
Size. A roll of wallpaper is normally 21 inches wide and 12 yards long. 
(4) To remove varnished. Use a strong caustic solution to help the water 
to penetrate the paper. 

Walls, when painting. Begin at top left hand and work gradually 
down. 

Window frames, when painting. Use a shield, or stick transparent 
adhesive tape round the edge of the glass. A razor blade will remove 
paint from glass. 
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HYGIENE AND FIRST AID 


Artificial respiration. (1) When necessary. To re-establish breath- 
ing after drowning, poisoning, strangulation, electric shock, etc. (2) 
Method. (a) Lay the patient on his stomach with his face turned to one 
side. Loosen any tight clothing. Kneel at patient’s side, facing his 
head, and place hands spread out but with thumbs together, on his back 
at lower ribs. Rise from heels, transferring weight to hands and con- 
sequently on to patient’s back. Slowly release pressure and return to 
previous position. Repeat till patient recovers; treatment may go on 
for some time. (b) Place patient face downwards with elbows flexed 
so that one hand rests on the other and turn head so that cheek rests 
on the hands. Kneel at patient’s head facing his feet. Grasp patient’s 
arms between elbows and shoulders. Rock backwards on your heels, 
raising patient’s arms upwards until resistance is felt, then drop them. 
Place hands on patient’s back below the shoulder blades and rock for- 


ward until your arms are vertical thereby exerting pressure on patient’s — 


back, and back again. Repeat the cycle several times at a rate of 12 
cycles per minute. (SEE ILLUSTRATION p. 397.) 
Bed-making, for invalids. Roll clean undersheet to half its width. 


Take off cover and top blanket and remove top sheet, leaving a blanket 


to cover patient. Turn patient on side at one side of the bed and roll 
as close as possible to his back. Roll patient on to clean sheet, and 
smooth remaining width. Make the rest of the bed up normally. 


Bedroom, to keep aired. Lower upper sash of window to let air — 


out, and raise lower sash of opposite window in same or adjoining 
room to let in fresh air. Keep bedroom windows open while sleeping. 
Bedsores. (1) To prevent. Sponge and dry the patient carefully every 


day; supply an air cushion for sitting or lying on. (2) To cure. Gently 3 


dab affected areas with methylated spirits, daily. 


Bites, to treat. If poisonous, suck to remove poison and spit out, : 


then apply antiseptic and bandage. 


Black eye, to prevent discoloratian. Apply cloths wrung out in : 


hot water, or a piece of raw beefsteak, raw potato or butter. 


Bleeding, to stop. Apply pressure by means of a compress and 5 


bandage just above injury. 


Blisters, to treat. Never cut open, but pass a white cotton thread 7 


through with a fine needle to drain and keep open. 


Bruise, treatment. Press with a large compress of dry cotton wool. _ 
Burns. (1) Firstly. Apply an antiseptic cream and cover burn — 
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ARTIFICIAL RESPIRATION—METHOD (b) 


Known as the Holger-Nielson method this provides a more efficient 
ventilation of the lungs than others. (SEE TEXT p. 396.) 


to exclude air. If burn is severe, cover with clean gauze, cloth, etc., 
and leave further treatment to doctor. (2) Secondly. Treat for shock 

by keeping patient warm and giving hot, sweet tea. 
Chilblains, substitute for ointment. If no chilblain ointment or 
iodine is available, gently rub affected area with a raw onion or a raw 

otato. 

: Choking, to relieve. Smack vigorously between shoulder blades. If 
this fails, insert fingers down patient’s throat to hook up or push down 
object lodged in throat. In case of a child, hold upside down and shake. 
Constipation. (1) To prevent. Drink at least one glass of water every 
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day, and eat plenty of-cereals, green vegetables and fruit. (2) To relieve. 
Liquid paraffin is the safest and most effective laxative. 

Convulsions, treatment. Put child in a bath of warm water, wetting 
face and head with cold water. Dry quickly with warm towels and put 
to bed. 

Corns, to treat. Bath nightly with hot borax water, and rub gently 
with a pumice stone. 

Disinfectant, to use. Sinks and drains should be flushed frequently 
with disinfectant, and floors should be washed with a little disinfectant 
in the water. 

Dressings. Burn all dressings immediately they are removed. 

Earache, to relieve. Give aspirin and apply a hot water bottle but 
leave it to the doctor to administer drops or to use the syringe. 

Eyes. (1) To wash. Eyes should be washed daily; a solution of 
4 teaspoon baking soda to a glass of tepid water may be used. (2) 
To remove foreign body in. Lift upper lid and draw it down over the 
lower. If object is not dislodged, roll lid up and try to remove with 
the twisted corner of a clean handkerchief. (3) Styes. Allow abscess 
to come to a head then burst. Styes are usually a sign of low con- 
dition of health, so medical advice should be sought. 

Fainting, treatment. Loosen clothing, keep head lower than body, 
dash cold water on face and neck, and hold smelling salts to nose. 
Never force anything down the throat before patient is fully conscious. 

Foreign bodies swallowed, treatment. In the case of a child, hold 
upside down and slap on the back to dislodge object swallowed. If 
object does not come up, or if patient is an adult, see a doctor to deter- 
mine whether object is dangerous. 

Eriar’s Balsam, use for. A teaspoon of this in a jug of boiling 
water is effective as an inhalant for nasal colds. 

Gumboil, treatment. Apply hot fomentations to the cheek, and fill 
mouth with hot water containing a little antiseptic. Take aspirin to 
telieve the pain, but see dentist as soon as possible; a bad tooth is 
most likely cause. 

Hair. (1) Washing. Wash hair at least once every week. (2) Dandruff. 
Treatment is frequent washing, brushing and application of a suitable 
lotion. (3) Splitting. Cause of hair splitting is excessive dryness; rub 
oil into the scalp several times a week. 

Handkerchiefs, Provide paper handkerchiefs for invalids, and burn 
immediately after use. 

Heartburn, fo relieve. Drink warm water with a pinch of baking 
soda dissolved in it. 

Hiccoughs, remedies. (1) Sit erect, inhale deeply, and holding the 
breath, bend forward over the knees, then rise again, slowly inhaling. 
(2) Drink a glass of water while someone holds his hands over your ears. 
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(3) Swallow a long drink of water in one gulp. (4) Breathe into and out 
of a paper bag for a few minutes.’ 

Medicines. (1) Labels. Mark all boxes, bottles, etc., clearly, with 
contents, name of person prescribed for, and date of prescribing. (2) 
Corks. Never leave a bottle of medicine uncorked. (3) Administration. 
Unless otherwise stated, medicine ordered for 3 times daily should be 
given at 8 a.m., 12 noon and 6 p.m. 

Milk. Keep all bottles covered, and never put milk or cream once 
poured out, back into container in refrigerator. 

Nose bleeding, treatment. Sit with head thrown back, and apply 
cold compresses to bridge of nose and back of neck. 

Poison. (1) Treatment. If poison has been swallowed, call a doctor 
immediately, if possible telling him the nature of the poison so that he 
can bring correct antidote. If poison is known, administer antidote, if 
not, give an emetic (providing patient’s mouth is not burned) and an 
aperient and treat for shock. (2) Emetics. The following emetics may 
be used: 2 tablespoons common salt in half a tumbler warm water, or 
one tablespoon mustard in half a tumbler warm water. 

Poultice. (1) Kaolin poultice, which can be bought already made 
up in tins, is most effective, but bread poultice is a good substitute. 
(2) Bread poultice. Pour boiling water over bread crumbs, cover and 
place over a saucepan of boiling water for ten minutes. Squeeze the 
water out and spread poultice on a piece of linen. Apply vaseline to 
the affected area before poulticing, to prevent sticking. 

Shock, treatment. Lay patient down with head below level of the 
feet. Keep warm with blankets and hot water-bottles, and give hot, 
sweet tea. 

Sickroom. (1) Convenience of nurse. A single bed is better than a 
double for patient’s comfort, and for nurse’s convenience in attending — 
the patient. (2) Airing. Keep room well-ventilated but free from 
draughts. (3) Bedclothes. Bedclothes should be warm but light. New 
blankets are best, as they are warmer than old. (4) Furniture. Furni- 
ture of a sickroom should be as simple as possible. Remove heavy 
curtains, heavy chairs, etc. 

Sore throat, treatment. If merely a mild infection, use an antiseptic 
gargle, but if throat is swollen or septic, consult doctor as tonsils may 
be affected. SS tee tae 

Sunburn. (1) Prevention. When sunbathing or swimming in strong 
sun, cover exposed parts of the body with protective cream. (2) Treat- 
ment. If mild, dust with talcum powder. If severe, treat as a burn. 


Rub in oil, or wash with cloth dipped in milk, to prevent peeling. 


Toothache, to relieve. Apply oil of cloves to painful tooth and gum, 
paint the gum with idoine. See dentist as soon as possible. ve 
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Vomiting, treatment. Lay patient flat in a cool room, and supply — 


soda water or iced water. 

Warts. (1) Removal. Apply acetic acid daily with the end of a 
matchstick, first smearing the area around the wart with Vaseline to 
prevent burning. (2) Warning. Never pick at a wart or attempt to pull 
it out, or it will bleed and may spread to other parts of the body. 
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CHILD CARE 


Accidents, prevention. (1) Make sure there are no leaks in your 
gas cooker, pipes, etc. (2) Replace all worn electric flexes and make 
sure all electric equipment is safe. (3) Fireguards are required by law 
when there are children in the house. (4) Never dress a child in highly 
inflammable materials, e.g., net or flannelette. It is possible to buy these 
matrials fireproofed, or to treat them oneself. (5) Never leave matches, 
paraffin or other inflammable materials where children can reach them. 
(6) Keep poisons and pills clearly marked, on a high shelf, or preferably 
locked away where there is no possibility of a child finding them. (7) 
Always turn pan handles inwards on the stove so that the child cannot 
bump into them or pull them over. Never leave teapots near the edge 
of the table or the tablecloth hanging down so that a child could pull 
it. (8) Make sure no lead paint is used for anything a child might suck. 
(9) Never leave a child alone in the bath, or near water. (10) Always re- 
move the glass eyes from stuffed toys. Embroider on new ones. 

Bathing children. (1) Collect everything necessary before disturbing 
the baby. (2) Have everything within easy reach of your chair. (3) 
The correct temperature of the bath-water is 100°F. If you have no 
thermometer, use your elbow and not your hand for testing. (4) The 
bath should always be on a stand or on two chairs put together, never 
on the floor. 

Bedclothes, for restless sleepers. Arrange a box pleat at the centre 
of the bed from the foot upwards with both top sheet and the blankets, 
tucking them in firmly at the sides. 

Bibs, materials. Use towelling, etc., never plastic, as plastic bib 
may fall over the face and smother the baby. 

Clothes, suitability. (1) Regulate according to the temperature, not 
the time of year. (2) Do not buy too many of the first size, as the 
baby will very soon grow out of them. 

Cots and play pens. The bars should not be more than 3 inches 
apart, to prevent the child putting his head through. 

Illness. (1) Never discuss illness or symptoms before the patient. 
(2) Young children should always be kept in bed for 24 hours at the 


‘slightest rise in temperature. (3) Food should never be forced on a 


child, ill or well. Give plenty of lemonade (made from real lemons) and 
orange juice. Appetite will return with health. 

Nails. Babies’ nails require cutting. Cut straight across, never round 
at the corners. 5 

Nervous children. Never ridicule a child about night terrors, ae 
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Try to get at the cause. But never let the child feel an added importance 
because of your concern. 

Perambulator, when buying. Do not choose a very deep one as 
this will exclude light and air. Allow for growth. Do not use a go-cart 
until the child is able to sit up for long periods. It should have a good 
back and foot rest. 


Pets. Do not keep pets until the child is old enough to look after | 


and appreciate them. Do not have a cat if there is a young baby in 
the house, as cats have been known to suffocate children by lying on 
their faces. 

Pillows. Never give a very young baby a pillow. 

Sleep. (1) The number of hours needed varies with the child but it 
is essential that the child gets enough. A rough guide is given below. 


1 month 21 hours 
6 months 18 hours 
1 year 15 hours 
4 years 13 hours 
6 years 12 hours 
9 years 11 hours 


An afternoon nap may also be necessary until the child is five years 
old. (2) A regular bed-time is essential. Adolescents also need a great 
deal of sleep—10-11 hours is not too much. 

Teeth. (1) Teething. Give hard food, e.g., hard-baked crusts, as soon 
as teeth appear. (2) Care of. Teeth should be brushed after every meal; 
sugary and starchy food should be avoided. 


Toys. Toys should be chosen to help develop a child’s faculties— 
quickness of ear and eye, etc., and to stimulate the imagination. Never — 


give young children very small toys. 
Weaning. If a baby appears to dislike any particular food, withhold 
for a week or two, then try again. 
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PREVENTION OF ACCIDENTS 


Bath. Fix a handrail securely to the wall to assist elderly or ill people. 

Clockwork toys. Never allow very young children to play with clock- 
work toys, which can tangle in hair, or pinch fingers. 

Doorstep, to prevent freezing. In wintertime keep the doorstep free 
of ice, which could cause an accident, by adding a cupful of methylated 
Spirits to every pailful of water. 

Electricity. Use all electrical appliances with care; never take por: 
table fires, etc., into the bathroom; use earthed plugs and sound flex; 
switch off power at main when not in use. 

Hireguards. Avoid inflammable fabrics when possible. Always use 
fireguards and keep mantlepieces free of objects which might tempt 
children. 

Fires. (1) Prevention. Have chimneys and flues cleaned regularly, 
and check stoves and heaters frequently for defects. (2) Games. Never 
allow games with balls, shuttlecocks or balloons in a room where there 


i is an open fire. 


Gas. Check gas taps frequently for looseness. Never sleep with 
gas fire on. Never attempt to deal with any mishaps, but call in an 
expert immediately. 

Hot liquids. Choose well-balanced saucepans with heat-resisting 


' handles, safety kettles and devices to keep lids on. 


Lighting. Provide adequate lighting throughout the house, particu- 
larly at each end of a stairway or dark corridor. 

Medicines. (1) Label all medicines clearly, and keep them together 
in a locked cupboard. (2) For external use. Keep away from internal 
medicines, on a marked shelf. 

Ornaments. See that all ornaments are well-balanced, with heavy 
bases which will prevent their being knocked over easily. 

Outside steps. Fix a handrail on any outside steps, and, if possible, 
a light. 

Piairoon: Try to have furniture with rounded corners and sturdy 
legs in a children’s playroom. 

Poisons. Keep all household poisons clearly labelled and under 
lock and key. It is dangerous to keep household cleaners in lemonade 

ottles. . 
P Poker. Never leave a poker, etc., in a room where there are child- 
ren alone. ; 

Polished floors. Do not polish under mats, or, if this is essential, 
use non-slip polish and keep mats firmly tacked down. R a3 
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Repairs. Check regularly for worn steps, broken sash cords, loos 
floorboards, etc. 

Safety straps. Use safety straps in prams, cots, high chairs, or if 
leaving a baby in a car. 

Saucepans. Always turn saucepan handles and kettle spouts away 
from the front of the stove. 

Scissors. Put scissors away with the tips in corks. 

Staircase. Fit all staircases, particularly out-of-doors, with rails. 

Stair-rods. Inspect rods regularly to ensure that there are none loose. 

Tablecloths. Never use a cornered cloth which will dangle, making 
it easy for a child to pull it. £ e 

Toys. Do not give children celluloid toys, or any kind of toy re- 
quiring methylated spirits, etc. 

Window seat. Guard any window seats in a child’s room, making 
it impossible for a child to clamber on and perhaps to fall from an 
open window. 
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Accessories. Keep simple, and of as good quality as possible. 

Clothing. (1) Care of. If possible, do not wear the same clothes 
two days running. Shake well and brush before hanging in wardrobe. 
(2) Children’s. Try to remember the child’s preferences when buying 
clothes. Clothes should be light and allow plenty of room for move- 
ment. 

Dark suits and dresses, to freshen. Sponge with a piece of clean 
linen wrung out in warm vinegar. 

Dresses. (1) To clean dark silk. Sponge with cold tea. Grease stains 
can be removed by pressing with a warm iron on brown paper. (2) 
To press dark silk. Press through a light cloth on the right side. (3) 
To remove shine. Sponge on the wrong side with borax and water. 

Foundation garments. (1) To choose. Always buy the best you can 
afford. Try on before buying, and never accept a tight or ill-fitting 
garment. (2) To care for. Wash frequently as body acids tend to perish 
elastic. 

Furs. (1) To dry. Wipe with a cloth and dry in a warm atmos- 
phere away from direct heat which will shrink and harden the skin. 
(2) To clean. Sprinkle with Fuller’s earth. Separate hair with fingers 
and rub earth in with a clean dry cloth. Leave overnight, then shake 
well and beat the pelt with a thin cane. (3) Care of. Shake after each 
wearing, and smooth the fur down with the hand. Occasionally hang 
on clothes line on a dry day, to blow dust away and preserve thick- 
ness and gloss. 

Gloves. (1) To wash chamois. Add a few drops of olive oil to 
water. (2) New kid. Warm before first wearing. Sprinkle a little talcum 
powder inside to make them easier to put on. (3) To mend. A thimble 
inside the finger makes mending easier and quicker. (4) To clean suede. 
| Brush with a small rubber brush, but if badly soiled, immerse in benzine 
and squeeze out the dirt, using several lots of spirit. When gloves are 
quite clean, dry with a soft cloth. (5) When not in use. Keep gloves 
flat in a drawer. Fey ; 

Hangers, to prevent clothes slipping from. Fasten clip clothes pegs 
or elastic bands to the ends. : 

Hats. (1) To choose. Always look in a full-length mirror before 
buying a hat. A matching hat is usually smarter than one of another 
colour. (2) To clean felt. Remove spots by rubbing with fine sandpaper. 
(3) To revive felt. Place over the spout of a kettle of boiling water and 
allow the steam to penetrate. Allow to dry then brush with a eee 
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brush. (4) To clean-straw. Brush with soap and water and then a 
solution of oxalic acid. : 

Jewellery, to brighten. Paint with clear nail varnish to brighten and 
to prevent stones from falling out. 

Leather coats, to clean. Clean with tepid soap suds, a small piece 
at atime. Rinse and wipe with a cloth wrung out in clear water. When 
quite dry, the coats can be polished with a good shoe cleaner. 

Moths, prevention. Nothing should be put away dirty. Proprietary 
moth preventives are usually effective. Seal up all crevices in wardrobe, 
etc., as completely as possible. 

Pleats, to press. Always tack in position before pressing. 

Rain spots, to remove. Dab with cloth soaked in methylated spirits, 
then wipe with dry cloth. 

Shine, fo remove. Rub lightly with very fine sandpaper and sponge 
with vinegar before pressing. 

Shoes. (1) To dry. Stuff with newspapers and leave in a warm 


place, but never in direct heat. Do not polish till shoes are quite dry. - 


(2) To soften. Rub with a cloth dipped in glycerine. (3) To make 
pliable. If shoes have become stiff after being soaked, rub in paraffin 
and caster oil or use saddle soap. (4) To stretch. Put the shoe on, and 
lay on the tight spot a cloth wrung out in hot water. (5) Brown. Polish 
several times before wearing to prevent staining. (6) Patent. Clean with 
milk and a soft duster. Never use a brush. (7) Suéde. Spots can be 
removed by a very fine sandpaper. Use a rubber brush in preference 
to a wire one, which may tear the shoes. (8) To prevent wear. Stud 
toes and heels with small protectors. Insert insoles. (9) To preserve 
shape. Keep on shoe trees when not in use; apply polish before putting 
away, but do not rub it off. 

Shoulder straps, to prevent slipping. Attach a short tape with press 


stud fastener at one end, to the shoulders of dresses. Slip over under- 


wear straps, and fasten to keep in place. 

Skirts. (1) To pack sunray pleated. Roll carefully and fasten ends 
with elastic bands then draw into a nylon stocking. (2) Straight. Always 
line straight skirts with firm material to prevent seating. 

Slippers, to clean felt. Dust with Fuller’s earth or powdered mag- 
nesia, roll up in paper for 2 hours, then brush thoroughly. 

: Socks, fitting. Socks as well as shoes should be roomy and well- 
tting. 


Stockings. (1) When not in use. Never leave loose in a drawer, but 


keep in cellophane or polythene bags. (2) For longer wear. Cut toe 
pieces from old stockings, and slip on before stockings. 


Trousers, to press. Trousers will acquire a knife-like edge if pressed 


under damp paper. Run soap along crease on wrong side of material. 


Wardrobe. (1) Skirts. Fold skirt in half, and clip waists and hem 
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| firmly in a proper skirt hanger. (2) Evening dresses. Hang on double 

| hangers so that the skirt can be lifted off the floor and placed through 
the rung of the hanger. (3) Hangers. Try to keep only one garment 
on a hanger. 

| Woollens, if stretched. Thread shirring elastic through cuffs, neck, 

ete, if these have stretched out of shape. 


407 


PERSONAL 


Arms, gooseflesh. Bathe morning and evening with warm water, then 
massage well with a good nourishing cream. Vigorous scrubbing with 
a loofah will also help. 

Balance, to improve. Walk on tiptoe, barefoot, as often as possible. 

Blackheads, to remove. Steam affected part, and remove blackhead 
with gentle pressure, using lint or cotton wool. 

Budgeting, method. Divide income by ten. Allow five-tenths for 
food, laundry, lighting, heating; two-tenths for housing; one-tenth for 
clothing; one-tenth for personal expenses; and one-tenth to be put aside — 
for insurance, holidays and savings. 

Cosmetics. (1) To “fade out.’ Apply darker foundation to area 
it is desired to “fade out,” e.g., broad nose. (2) Cleanliness. Keep 
scrupulously clean all materials used for applying cosmetics, e.g., powder 
puff, cotton wool, lip-brush, mascara brush. (3) Applying. Completely — 
remove all old make-up, and before applying fresh make-up, cleanse — 
the skin with a reliable brand of cold cream. 

Eyes. (1) Healthy. If bright with clear whites, are healthy and attrac- 
tive. (2) Strain. Avoid eye-strain in very bright sunshine by wearing — 
dark glasses. Read with the light coming over the shoulder. (3) If deep 
set. Apply eyeshadow more generously on the outer lid than on the 
inner corner. ; 

Eyebrows, if unruly. Brush against the growth before smoothing - 
in the right direction. : 

Feet. (1) Nails. Cut and clean nails and cuticles regularly. (2) Hard 
skin. Remove hard skin with a pumice stone. (3) To freshen. Massage — 
occasionally with cold cream, finishing off by wiping over with eau-de- — 
cologne. (4) Shoes. Choose shoes of the best quality possible, of a 
design to suit the foot without cramming. Make sure the heels grip — 
well, the balance is good, and that there is enough room to move the — 
toes inside the shoes. ? 
Finger ring, to remove if tight. Pass the end of a piece of fine 
string under the ring and wind it evenly round the finger upward as 
far as the middle joint. Take the end of the string under the ring and — 
unwind it upwards. The ring will gradually move along the string and — 
come off. : oa 

Finishing details. (1) A pocket clothes brush and shoe shiner are — 
essential for the woman who wishes to look well-groomed throughout — 
the day. (2) Brushing. Brush collars and shoulders frequently during © 
Ae day, always after the hair has been combed through. _ : 4 
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1. Mark time with 2, With both arms raised 
feet, pointing hop on the right foot 
toe and heel with left leg high and 
and stretching toe pointing downwards. 

| instep Repeat on left foot 


We. : 


3. Palms up and push lightly, drop 4. Twist right, reaching out with 
down with cross swinging left arm, then left with the 
right arm 


5. Swing low to the right, low to the left, low to the right 
again and touch the right foot. Repeat to the other side 


- 6 Up, bend left and wait, then back to right and hesitate. Back 
and circle round then up and drop and bend left for finish 


REDUCING EXERCISES—TO BE DONE TO MUSIC 
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Freckles, to disguise. Freckles cannot be removed entirely, but they 
can be made less obvious by shading the face from strong sunshine, 
dabbing freckles with peroxide of hydrogen, and by masking with 
darker make-up. 

Hair. (1) To keep in condition. Brush well every night with a 
clean brush, always brushing up and out, never into the head. (2) To 
set quickly. Dip a comb into white of egg, and pin hair. (3) Loose 
wisps. Sweep back with solid brilliantine. (4) To freshen. Brush hair 
hard, part in sections and rub with cotton wool dipped in cologne. 

Hands. (1) Protection. Apply a barrier cream before gardening, 
peeling vegetables, etc. (2) To remove stains. Use a lemon hand jelly 
regularly to remove stains and keep hands soft. (3) To improve circula- 
tion. Rub well when drying, and flap vigorously as often as possible. 
(5) Cuticles. Do not force cuticles away from the nail. Soak in water, 
and rub in lanoline. (6) Nails. hese are more attractive and easily 
kept in good condition, if they are polished with a buffer instead of 
varnishes. 

Lipstick. (1) To apply. It is more easy and economical to apply 
with a lip brush. (2) To set. Dab with eau-de-cologne (diluted if pre- 
ferred) after applying. 

Mascara, to apply. Use a baby’s toothbrush to get a smooth ve 
ing effect. 

Moles, to disguise. Never try to remove moles; if they are par- 
ticularly unsightly, seek medical advice, otherwise they can be covered 
with calamine lotion, then face powder. 

Nail biting, to cure. Drop a few quassia chips into $ cup cold water, 
leave for 1 hour, dip fingertips in, and allow to dry. 

Nicotine, to remove stains. Apply eau-de-cologne. 

Perfume. (1) Choice. Choose the best possible. Never buy a heavy 
clinging scent for someone who wears casual clothes, for instance. Buy 
the same brand of scent for all toilet and bath accessories. (2) Appili: 
cation. Perfume is best applied by a spray on the hair, or by cotton 
wool behind the ears, on the wrists and elbows. Solid perfumes are 
very useful for carrying. 

Permanent wave, styling. Have the hair styled before the perm, 
and it will be easier to manage. 

Perspiration, to check. Sponge affected parts with tepid water to 
which a few drops of ammonia have been added. 

Powder compact, to renew sifter. Remove old material and replace 
with a piece cut from an old nylon stocking. 

Scorch marks, to remove from legs. Use a bleaching mask, and 
cover with make-up before putting on stockings. 

Skin. (1) Dry. Remove make-up with warmed olive oil for a well 
2 a but no longer, as the oil may darken the skin. (2) Greasy. Mix 
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1} teaspoons Fuller’s earth with 1 teaspoon eau-de-cologne, 1 teaspoon 
peroxide and enough milk to make a creamy paste. (3) Sallow. Apply 
a mask of oatmeal, milk, a dash of lemon juice and 1 teaspoon 


| peroxide. (4) To keep clean. Always cleanse well, and apply nourish- 


ing cream frequently. (5) To clean. Wash the face thoroughly at night 
with warm water and a good soap, then apply a good skin-food to 
face and neck. 

Teeth. (1) To keep in good condition. Clean thoroughly at least 
twice a day, in the morning and late at night, and after every meal if 
possible. Visit the dentist regularly, every 6 months. Never eat food 
or sweets after the final cleaning at night. (2) To whiten. Rub with 
boric acid, a solution of peroxide or common salt. 

Toilet brushes, when washing. Protect backs with a little vaseline 
and do not wet any more than is necessary. 

Tongue, to remove fur. Wash out mouth with a solution of 1 tea- 
spoon of bicarbonate of soda to 4 pint of water. 

Wrinkles, to prevent. A nightly application of good skin food, patted 
on very gently around the eyes, will lessen any tendency to wrinkling. 
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Christening, duties of godparents. Godparents always give presents _ 
to the child, which are displayed with any other gifts given, when the 
party returns from the church to the celebration. 

Engagements, if broken off. (1) If the engagement has been 
announced in the Press, a further announcement must be made when 
the engagement is broken. (2) Wedding guests. If near the wedding- 
day, cards must be sent to all invited guests notifying them that the 
marriage will not take place. (3) Presents. All engagement and wedding 
presents must be returned with a brief note giving reason. 

In the street. A man walks on the road side of a woman, raising 
his hat on meeting or leaving another woman acquaintance. If walk- 
ing with two women, a man must never walk between them, always on 
the outside of the pavement. ; 

Introductions. (1) A man is always introduced to a woman. (2) If 
introducing two women, always present the younger to the older. (3) _ 
State names clearly and audibly. (4) Always say something about work, 
hobbies, etc., when introducing people, to give them a topic of conver- _ 
sation. (5) It is unnecessary to shake hands on every occasion; a 
small nod and smile will suffice. (6) A woman need not rise for an 
introduction; a man must rise immediately. 4a 

Letters. (1) Always re-read a letter to check spellings, etc., and to _ 
make sure nothing is said which might be misinterpreted. (2) Ending. | 
When writing to a stranger, always add “ Miss” or “ Mrs.” after your 
signature. 3 

A business letter should end—yours truly or yours faithfully. _ : 

A private letter should end—yours sincerely. : 


A personal letter should end—yours affectionately, etc. 

(3) Acceptance of invitations. Reply by return of post, in third person. 
if invitation has been issued in third person. (4) Letters of thanks. 
Should be written to hostess after any hospitality which has put her 
to some trouble. (5) Letters of condolence. Should be sent immediately 
after hearing of a bereavement, unless there is a request for “no letters.” 
_ References. When supplying references, always ask permission before” 
using names. — 


Piaoee etiquette. (1) Cutlery. The cutting edge of a knife should 
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face left. If unsure which cutlery to use, start from the outside and 
work inwards. (2) At the end of a meal. When the meal has ended, 
leave the cutlery side by side in the centre of the plate, with the prongs 
of the fork pointing upwards. (3) When to eat with the fingers. It is 
perfectly correct to eat artichokes, asparagus, and olives while holding 
them in the fingers. (4) In a restaurant. When a waiter does not do 
so, a man should lead the way into a restaurant. (5) Serving food. Food 
is served from the left and taken away from the right. (6) Serving wine. 
Wine is served from the right. (7) To take soup. A soup plate should 
be tilted away from the body, with the spoon drawn across the soup 
in the same direction. (8) To take bread. Bread or rolls should be 
eaten by breaking off small pieces with the fingers, buttering them as 
necessary, and putting into the mouth. 

Taxis, to alight. The man should alight first and assist his partner. 

Tipping. Tipping is a matter of individual feeling, but generally the 
tip is 10% of any bill. 

Travelling. (1) It is quite in order for a woman to accept small 
attentions from a stranger, e.g., help with the luggage, etc., opening 
or closing of windows, the loan of a magazine or rug. (2) Children. 
Never allow children to be a nuisance to others while travelling. (3) 
Train windows. It is generally conceded that the window-seat passenger 
facing the engine has the right to open or close the window. Never 
stretch across this seat to open or close the window without at least 
a word of apology or explanation. 

Uninvited guest. It is not permissible to take an uninvited guest 
to a dinner, a whist drive, etc., where arrangements have been made 
for a given number. Never take an uninvited guest to a restaurant or 
theatre, where the host will have further expenses. 

Wedding etiquette. (1) Banns. Banns are called in the church twice 
in Scotland, and three times in England, after which the marriage can 
take place at any time during the next three months. After three months, 
banns must be renewed. (2) Invitations. These should be issued, in the 
third person, by the bride’s parents, three weeks to a month before the 
wedding. (3) Replying to invitations. Replies should be in third person, 
and should be sent by return of post. (4) Letters of thanks. The bride 
should write all letters of thanks for presents, before the wedding. (5) 
Bouquets. The bridegroom should pay for the bride’s and the brides- 
maid’s bouquets. (6) In the church. A bride enters the church on her 
father’s right arm and leaves after the ceremony on her husband s left 
arm. (7) Guests. The groom’s relatives and friends sit to the right of 
the aisle, the bride’s to the left. (8) At the reception. The bride and 
groom should leave the church quickly so that they can receive con- 
gratulations as the guests arrive at the reception. (9) Telegrams. The 


best man should open and read telegrams of congratulations at ye 
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reception. (10) Toasts. Three toasts are usually proposed at a wedding; — 


to the bride and groom, the bridesmaid, and the bride’s parents. (11) 
Replying to toasts. The groom answers for himself and his wife, the 
best man for the bridesmaids, and the bride’s father for himself and 


his wife. 
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Bulbs. (1) Fibre. A specially prepared fibre, consisting of peat, 
shell and charcoal, will give best results. (2) Timing. Bulbs wanted 
at Christmas must be planted in mid-August, or at the latest, early 
September. (3) Varieties. Hyacinths are easiest to grow, though daffo- 
dils, tulips and narcissi give very little trouble. Snowdrops, crocuses 
and scillas can be grown indoors, but are more successful outside. (4) 
Bowls. Bulbs in bowls can be grown in fibre or among pebbles. 

Cacti. (1) Soil. As cacti require ample drainage, they should be 
grown in a sandy, gritty soil. (2) Ventilation. Keep well-ventilated as 
cacti require a great deal of air. (3) Potting. Plant in fairly small pots 
as cacti do not always bloom before their roots fill the pots. (4) Re- 
potting. Re-pot every two or three years in the spring. 

Cuttings. (1) To take. Cuttings of most house plants may be taken 
by severing cleanly at a joint in the stem. (2) To plant. Remove the 
lower leaves and place the stem in a pot containing a mixture of sand 
and peat in equal parts. (3) Moisture. A glass tumbler placed over 
the cutting will avoid loss of moisture and the cutting will take root 
more quickly. 

Cyclamen. Take cuttings frequently, as new plants tend to have 
more blooms. 

Failing leaves, fo cure. Take the plant out of the pot and make 
sure it is draining properly. Leave till the soil has become fairly dry 
before watering again. 

Ferns. (1) Potting. Ferns should be placed in fairly large pots to 
avoid restricting the roots. (2) Watering. Take care that the plants 
do not become too dry. If the room is warm, water at least every other 
day. (3) Fronds. Shabby fronds should be cut from the ferns in winter. 

Flowerpots. (1) If new. Soak in water for several hours before 
using. (2) To clean. Wash in hot water in which a little chloride of 
lime has been dissolved. 

Flowers, to keep fresh. Add a little salt, an aspirin or a small block 
of camphor to the water for flowers. 

Flower vases. (1) To keep clean. Add a little vinegar solution 
and a large spoonful of salt to the water. (2) To prevent smell. Put a 
piece of charcoal into a vase of flowers. __ 

Frost, to avoid damage by. Move window boxes and flower pots 
into the centre of the room at night. 

Geranium, cuttings. Root cuttings annually in late summer to keep 


hardy. 
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ORNAMENTAL TREES—TO STUNT GROWTH 


Plant seedling in an orange or grapefruit skin and then pot. As roots grow 
out through skin, cut them off and tree will not grow high. 


Greenfly, to exterminate. Hold the plant and soil firmly in the pot 
and immerse the leaves in a basinful of soapsuds for 2- 3 minutes. Rinse _ 
in clear water. | 

Hanging baskets, contents. Fill with fibre, leaf mould and moss, | 
and keep damp. Plant with bright showy plants. | 

Light. Plants should be turned round daily so that they are. not . 
drawn towards the light at one side only. 

Pot-pourri. (1) To make. Gather fresh flower petals (on a perfectly : 

dry day). Leave on a tray to dry in the sun for 2-3 days. When dry, « 
mix with a sprinkling of orris root. (2) To store. Pot-pourri should — 
be stored in jars with lids tightly fastened. Only a little is needed in 
bowls to impart fragrance to a room. he 

Preservation. Flowers or leaves, e.g. copper beech leaves, can be 
preserved by dipping them in gum water or glycerine, draining for a 
few minutes then placing in a vase. The solution will coat the stem 
and leaves, preserving the shape and colour. 7 

Roses, to preserve. Gather before fully in bloom. Seal ends of 
stems with sealing wax, wrap in tissue paper, and seal in an airtight _ 
box. On the night before they are wanted, cut off sealed ends of stems 
and leave flowers in water overnight. . 
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Spraying. Ferns and other evergreen plants should be sprayed as 
well as watered, and the leaves of foliage plants such as aspidistras, 
sponged weekly with tepid water to keep the greenery healthy and clean. 

Watering. (1) New plants. Newly potted plants should not be 
Watered for 2-3 days. (2) When needed. Test by rapping the pot 


| sharply with the knuckles or a light hammer. A hollow sound indicates 


that water is needed. (3) Time. Watering should be done in the morn- 
ing, and if necessary again, in the early afternoon. (4) Amount. The 
higher the temperature of the room, the more water is required. (5) 
When on holiday. Place plants round a pail of water with strands of 
wool or pieces of cloth buried in the earth of the plants and stretching 
into the water. 

Window boxes. (1) Size. Window boxes should be about 6 inches 
deep, and the length of the window sill. (2) Soil. Soil should consist 


mainly of sand and leaf mould, and should be changed if possible after 
each planting. 
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Birds. (1) To choose cages. Buy one with a base which can be 
removed, to make cleaning easier. (2) To keep cage insect-free. Suspend 


a small bag of sulphur inside the cage. (3) Perch. Place perches so | 


that, when the bird is perching, its tail will not touch the floor, nor 
its head the roof. (4) Aviary. Imitate natural conditions as closely as 
possible, with plenty of perches, turf and tiny trees. (5) Food. Most 
birds eat seed, appropriate species of which can be bought in a pet 
shop. Supply also fresh water daily, plenty of greenery, and gravel. 


(6) Tit-bits. A little egg yolk, dandelion or nasturtium flowers or a | 


- piece of sugar are all suitable for birds to peck at. (7) Beak sharpener. 
This is a necessity if the bird is to remain healthy. Pieces of cuttlefish 
are sold for this purpose. (8) If sick. Placing the cage in a warm, even 
temperature may bring the bird round. (9) At night. Always cover the 
cage with a dark cloth to prevent draught or light disturbing the bird. 

Cats. (1) Meals. One good meal a day is sufficient for a cat if 
plenty of milk is provided. Vary the meal with liver, rabbit, vegetables 
and milk puddings instead of relying on fish. (2) Water. See that there 
is a constant supply of cold fresh water, especially in warm weather. 
In cold weather the water may be heated slightly. (3) Bed. Cats will 
appreciate a roomy basket or a box furnished with a soft blanket and 
raised off the ground. (4) Sun. Cats love the sun, which helps to keep 
them healthy; if there is no garden, etc., keep a sunny window free of 
plants, etc. (5) House training. For a cat with kittens, or which is con- 
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fined to the house, provide a pail of dross or earth or a box of sawdust. | 


(6) Claw sharpening. A cat must sharpen its claws on something, so | 


attach a rough piece of wood to its basket. (7) If travelling. If sending by 
rail, make sure it is in a strong box with a lid, and enough flannel to 
keep out draughts. Make holes for ventilation, mark “ LIVE CAT” 


on box, and do not give the cat anything to eat for two hours before | 


the journey. (8) Moulting. If the cat cannot get fresh grass during | 


the moulting period, give a large teaspoon glycerine three mornings run- » 


__ ning, and a teaspoon liquid paraffin on the fourth; this will get rid of any 
hair the cat may have swallowed. (9) Kittens. Kittens cannot be taken 
from their mothers before they are eight weeks old. ‘fi 


Dogs. (1) Licence. A licence is required for every dog over 6 
months old, apart from guide dogs, sheep dogs and pack hounds. (2) 


Meals. Although puppies require several meals a day, it is advisable | 


to give only one meal a day after 6 months, and provide biscuits and 
plenty of water. (3) Bones. Meat bones should be given frequently, to 
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| provide nourishment, and keep the dog’s teeth and jaws in condition. 
) (4) Exercise. Adequate exercise is the-main factor in keeping dogs 
| healthy. Small breeds require two or three miles every day, larger breeds 
| three or four miles. (5) Grooming. Brush dogs daily, and always dry 
| thoroughly when wet. Dogs should be bathed every three months. (6) 
Distemper. Symptoms are shivering, loss of appetite, lack of energy, 
| thirst, aversion to light and possibly a cough or vomiting. Keep the 
) dog warm, and consult a vet. 


SAND 


GOLD-FISH TANK—TO FILL 


) Cover the sand at the bottom with brown paper and pour the water from 
one jug into another jug standing in a soup plate. The tank will be filled 
gradually without stirring up the gravel at the bottom. 


Goldfish. (1) Tank. If possible never keep goldfish in a bowl, but 
always in a rectangular tank. (2) Lid. Cover the tank with a sheet of 
glass raised at corners with corks. This will let in sufficient air, while 
he lid will keep out dust, etc. (3) To fill tank. Place a sheet of brown 
paper, exactly fitting, over the sand or gravel at the foot of the tank, 
ut a soup plate on top, and stand a jug on the plate. Pour water into 
the jug until the tank is half full, remove the plate and jug and allow 
paper to float to the top. The water will be crystal clear. (SEE ILLUS- 
TRATION ABOVE.) (4) Plants. Plant suitable aquatic plants in the tank, 
to keep the water fresh and supply oxygen. The water then need only 
e added to, and changed occasionally. (5) If sick. Remove sick fish 
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from tank immediately to preva infection, and place it in a pai of 
water at tank temperature, to which has been added 1 tablespoon of 
salt to every gallon of water. 

Guinea pigs. These make ideal pets for children, and can be housed 
and fed as rabbits, but as they mee quickly, make sure there is 
plenty of space. 

Mice. (1) Life span. Life span of a mouse is about 3 years. (2) 
Damp. Mice are very susceptible to damp, so should be kept very warm 
and dry. (3) Housing. Provide a cage with two storeys, one with nest- 
ing boxes, and a stairway leading down to living and feeding quarters. 
(4) Feeding. Oats, bird seed and bread are staple diet, combined with - 
a little milk and raw vegetables. Feed twice daily, in the morning and 
evening. (5) Water. Provide a heavy-based drinking vessel which can 
not be tipped over, and fill daily with fresh water. 

Rabbits. (1) Bedding. Bed hutches to a depth of 14 inches wil 
sawdust, and cover with clean hay. (2) Feeding. Provide from weeds and 
garden produce, and during winter, from bran mash, hay and vegetables. 
(3) Cleaning of hutches. If there are several rabbits, clean hutches every 
day, but if there are only two rabbits, twice a week is sufficient. (4) 
Angora. Keep in a hutch with a wire bottom, and a pay underneath 
to catch droppings, to keep the wool clean. 

Tertoises. (1) Do not allow in the garden, as tortoises are vegetarian 
and will destroy vegetable garden. (2) To prevent from straying. Drill 
a hole in the tortoise shell (it cannot hurt the animal) and tether it by a 
string to a stick in the middle of the lawn. (3) Hibernating. Provide a 
box lined with hay, and furnished with some greenery and a little water. 
Leave in a quiet, dark place. 
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Ants, to clear house of. Put camphor balls or ant powder in larders 
ee eee and do not leave any sweet food spilt on shelves or on 

Bed-bugs, to exterminate. Paint bedstead and joints with turpentine 
or paraffin, or a mixture of both. 

Black beetles. Beetles are fond of dark, warm corners, so sprinkle 
Corners at night with insecticide, and make sure all cracks are filled 
with plaster. Cockroaches may be dealt with in the same way. 

Bookworm, to get rid of. Isolate the books so that they will not 
affect others. Place them in a sealed tin with a piece of cotton wool 
soaked in ether. Leave for 24 hours, then take out and leave in the 
Open air to clear the fumes. Repeat at fortnightly intervals if necessary. 

Bugs, fo identify. Fleas can be identified by their similarity to a 
ladybird, small and flat but not spotted. 

Caterpillars. Pick off plants and kill, then spray plants with a non- 
pOisonous insecticide in case the caterpillar has left eggs. 

Cockroaches. See Black beetles. 

Earwigs. (1) To protect trees from. Encircle trees with a broad ring 
of tar, renewing as often as is necessary. (2) To keep house clear of. 


‘| Earwigs can enter the house very easily through the windows by climb- 
| ing up plants. Cut down creepers which are too near the windows, and 
sprinkle insecticide on window sills and round doors. 


Field mice, to keep out of house. Make sure there is no way of 
entering the house through ill-fitting windows, doors, etc. Cover any 
ventilation gratings with fine wire mesh. 

Flies. (1) To keep out of house. Sprinkle insecticide over places 
on which flies are seen to alight most often, e.g. window sills, picture 


| rails, and flies will disappear overnight. (2) To clear a sudden influx. 


Spray the room with an aerosol, taking care to keep any food covered 


| as the spray hangs in the air for a considerable time. (3) Refuse heaps. 
|| Flies are attracted to refuse such as manure and compost heaps, so 
| make sure that these are kept as far as possible from the house. (4) 


Dustbins. Flies breed in fish heads, bones, and wet refuse, so burn 
these whenever possible. If you must put them into the dustbin, wrap 
them up carefully in newspaper and put the lid on tightly. 

Greenfly, to get rid of. These are found usually on the leaves and 
stalks of young shoots, which should be sprayed or syringed daily with 
soapy water. 

Lice. Pay constant attention to heads if children run the risk of pick- 
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ing lice up anywhere. The scalp must be carefully combed with a fine 
tooth comb, and the hair should be washed frequently with carbolic 
soap. xs 
Mosquitoes. These are found usually round stagnant water, so any 
water-butt, etc., should be kept covered in summer. Ponds can be dis- 
infected by pouring a little paraffin on the surface, but only if it is not 
used for goldfish or as a cattle trough. 
Moths. (1) In clothes. Clear out and air wardrobes every few weeks, 
and when not using woollens, keep them wrapped in newspaper or in 


Bo 


mothproof bags, and hang up a few camphor balls. (2) In carpets. Clean 


with a vacuum cleaner and take out to the air and sunlight for a few 
hours. Scrub floorboards with carbolic and spray with insecticide before 
replacing the carpet. (3) In a small area. Where moth has only attacked 
a corner of the carpet, etc., place a thick wet towel over the area and 
press with a hot iron till dry. 

Rats and mice, to get rid of. It is better to use traps than poison, 
but if this is impossible, take care that the poison cannot be taken 
by any livestock in the house. 

Slugs and snails, control. Put soot or lime around plants as slugs 
and snails find it difficult to travel over this. Also trap them in inverted 
orange skins or jam jars and destroy. 


Wasps. (1) In the garden. Wasps damage fruit so their nests should | 


be sought out and if possible burned out by pouring paraffin into the 
hole, plugging with a paraffin rag and setting it alight. (2) In the house. 
Wasps are attracted to open windows and to anything sweet, so place 
a jam jar on the kitchen window sill with some jam in it, sprinkled 
with D.D.T. The wasps will be attracted by the jam, caught in the jar 
and destroyed. z : 

Woodworm. Frequently apply paraffin or a product such as Rentokil. 


Worms. These are useful in the garden as they aerate the soil but 


they are a pest cn lawns and should be destroyed by a good brand of 
worm-killer. 
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| Aberdcen roll, 85 Bacon fritters, 21 
Afternoon tea cake, 188 Bacon olives, 247 
Almond biscuits, 220 Bacon rolls, 337 


' Almond cake, 189 Bacon roly-poly, 81 
Almond paste, 203, 204 Baked and roasted (meat), 76-81 
Almond rose cakes, 208 Bakewell tart, 176 
Almond toffee, 326 Banana-apple filling, 240 
Aluminium foil, cooking with, 291-294 Banana compote, 162 
Amber cream, 161 Banana cream, 162 
American frosting, 204 Banana flip, 319 
American platter, 99 Banana loaf, sweet, 230 
Anchovy-egg spread, 240 Banana meringue, 144 
Anchovy sauce, 129 Banana mousse, 163 
Angel cake, mock, 198 Banana tart, 176 
Angels on horseback, 267 Baps, 280 
Appetiser, grapefruit, 27 Bara brith, 280 
Appetisers, 27-29 Barley water, 312 
Apple amber, 99 Batter, 337 
Apple chutney, 30/ Beans a la bonne femme, 115 
Apple cream, 161 Béchamel sauce, 129 
Apple delight, 142 Beef, boned and rolled, 76 
Apple ginger jam, 295 Beef, breaded, 333 
Apple jelly, 296 Beef, cannelon of, 93 

», Apple-lemon jam, 295 Beef, haricot, 68 
Apple ring salad, 100 Beef brawn, 92 

| Apple sauce,-19, 138 Beef casserole, 58 

*, Apple sauce torte, 143 Beef goulash, 66 

| Apple shortcake, 143 Beef kedgeree, 92 

+, Apple sponge, 156 Beef olive pie, 81 

| Apple stuffing, 134 Beef olives, 292 

' Apple sundaes, 162 Beef roll, 66, 292 

' Apple surprises, 143 Beef surprises, 66 

- Apple toasters, 144 ; Beef tea, 313 

«| Apple water, 312 Beefsteak, stuffed, 77 


Apples, stuffed, 29¢ Beetroot, buttered, 115 
Apples, toffee, 341 Beetroot chutney, 305 
Apricot jam, 296 Beetroot jellies, 111 
Apricot-pineapple jam, 296 Beetroot mousse, 116 
Arrowroot, 312 Beetroot salad, 100, 101, 112 
Asparagus flan, 114 Belgian broth, 30 
Asparagus toppers, 115 Biscuits, 220-228 
Aspic, 267 Biscuits, almond, 220 
Aubergine, 267 Biscuits, coconut, 221 
‘}Autumn fruit salad, 162 Biscuits, empire, 223 
' Autumn salad, 100 Biscuits, finger, 223 
Avocado, 268 Biscuits, jiffy, 225 
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Biscuits, Neapolitan, 225 
Biscuits, oat, 226 
Biscuits, party, 226 
Biscuits, savoury, 228 
Biscuits, star, 226 
Biscuits, sweetheart, 227 
Biscuits, wholemeal, 227 
Blackberry-apple jam, 297 
Blackberry cheese, 297 
Blackberry pickle, 305 
Black bun, Scots, 286 
Blackcurrant drink, 313 
Blackcurrant jam, 298 
Blackcurrant jelly, 297 
Bombay cauliflower, 116 
Border tarts, 177 

Boston roll, 92 

Brandy butter, 138 
Bread sauce, 131 
Breakfast, 19-26 
Breakfast puffs, 22 
Brisket, spiced, 67 
Broth, Belgian, 30 
Broth, carrot, 31 

Broth, chicken, 40, 313 
Broth, egg, 314 

Broth, Irish, 40 

Broth, potato, 36 

Broth, rice, 37 

Broth, Scotch, 287 
Broth, spring, 37 
Brown Betty, 144 
Brown fadge, 281 
Brown loaf, 228 

Brown onion soup, 31 
Brown sauce, basic, 130 
Brown soup, 30 

Buns, Chelsea, 281 
Buns, coffee, 209 

Buns, French, 212 
Buns, ginger, 212 

Buns, lemon, 213 

Buns, pineapple, 217 
Buns, spice, 217 

Buns, sunset, 219 
Burgundy punch, 319 
Butter, brandy, 138 
Butter, maitre d’hétel, 132 
Butter, rum, 140 
Butter, watercress, 246 
Butter icing, 204 

Butter icing, coffee, 204 
Butter icing, coconut, 204 
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Butter icing, chocolate, 205 
Butter sauce, black, 131 


Butterscotch, 326 


Butterscotch tart, 177 


Cabbage, pickled red, 309 
Cabbage au gratin, 117 
Cabbage casserole, 117 
Cabbage savoury, red, 124 
Cabbage soup, 31 

Cake, afternoon tea, 188 
Cake, almond, 189 

Cake, boiled, 189 

Cake, cherry, 189 

Cake, chocolate, 190 
Cake, Christmas, 191 
Cake, coconut, 192 

Cake, devil’s food, 192 
Cake, duchess, 193 
Cake, Dundee, 193 

Cake, easy-way, 194 
Cake, family fruit, 194 
Cake, ginger crunch, 195 
Cake, ginger quick, 195 
Cake, honey, 196 

Cake, lemon curd, 196 


- Cake, lemon layer, 199 ~ 


Cake, Madeira, 197 
Cake, marble, 197 

Cake, mock angel, 198 
Cake, mocha layer, 198 
Cake, mother’s fruit, 199 
Cake, orange, 199 

Cake, orange layer, 199 
Cake, seed, 200 

Cake, shortbread, 200 
Cake, spiced sandwich, 201 
Cake, spiced seed, 201 
Cake, sponge, 201 

Cake, sultana, 202 

Cake, vinegar, 202 

Cake, yeast, 203 

Cake icings, 203-208 


Cakes and buns, small, 208-220. = 


Cakes, almond rose, 208 
Cakes, cup, 211 

Cakes, Easter, 283 
Cakes, fruit, 212 

Cakes, honey, 212 
Cakes, Japanese, 213 
Cakes, jiffy, 213 

Cakes, large, 188-203 
Cakes, lemon curd, 214 
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| Cakes, orange cup, 216 Chelsea buns, 281 
| Cakes, paradise, 216 Cherry cake, 189 
; Cakes, queen, 217 Cherry crescents, 220 
| Cakes, sponge, 218 Cherry fingers, 221 
| Cakes, Welsh, 289 Cherry flan, 187 
| California meat cake, 93 Cherry fruit salad, 163 
i Canadian cup puddings, 145 Cherry jam, 298 
| Canadian quickies, 93 Cherry pasties, 178 
‘| Candy squares, 208 Cherry ring, 190 
‘| Cannelon of beef, 93 Cherry tart, 178 
| Cape Town pie, 94 Chestnut stuffing, 134 
| Caper sauce, 129 Chicken, 77, 291 
14 Capsicum, 268 Chicken broth, 40, 313 
/} Caramel dumpling, 145 Chicken cream, 241 
1} Caramel pudding, 145 Chicken Maryland, 268 
1; Caramel sauce, 138 Chicken mould, jellied, 86 
1} Caramel walnuts, 326 Children’s choice (salad), 101 
1} Caramels, vanilla, 332 Chocolate butter icing, 205 
| Cardinal eggs, 22 Chocolate butterflies, 208 
»|Cardoon, 268 Chocolate cake, 190 
‘Carrot broth, 31 Chocolate crisps, 221 
‘| Carrot chutney, 306 Chocolate cup, 319 
Carrot soup, cream of, 32 Chocolate fingers, 209 
‘| Carrots, glazed, 117 Chocolate fudge, 327 
1 Carrots with celery, 118 Chocolate icing, 205 
1/Carrots with onions, 117 Chocolate meringue pudding, 146 
«| Casserole, beef, 58 Chocolate pudding, 146 
*|Casserole, cabbage, 117 Chocolate shortcake, 191 
+} Casserole, country, 59 Chocolate whip, 163 
*|Casserole, lamb, 61 Chops, 292 
*|Casserole, macaroni, 334 Chops Parmesan, lamb, 74 
*|Casserole, veal, 65 Chowder, New England, 50 
»|Casserole, vegetable, 126 Chowder, potato, 122 
+\Casserole cooking, 58-65 Christmas cake, 191 
)|Cauliflower, Bombay, 116 Chutney, apple, 305 
4|Cauliflower soup, 32 Chutney, beetroot, 305 
¥|Caviare, 268 Chutney, carrot, 306 
/}Celery au gratin, 118 Chutney, gooseberry, 306 
{Celery salad, 101 Chutney, orange, 308 
\|Celery soup, 32 Chutney, rhubarb, 310 
Charlotte, victoria, 159 Chutney, tomato, 310, 311 
* Cheese, grated, 42 Chutney spread, 241 
»|Cheese, 337 Cider punch, 320 
Cheese and nut salad, 101 Claret cup, 320 
Cheese flan, 248 Cocktail, fruit juice, 27 
Cheese layer pudding, 249 Cocktail, oyster, 273 
Cheese paste, 241 Cocktail, pineapple, 28 
Cheese pastry, 12 Cocktail, pink, 28 
Cheese pudding, 249 Cocktail, prawn, 29 
Cheese salad in aspic, 112 Cocktail, tomato, 29 
Cheese sauce, 129 Coconut biscuits, 221 
Cheese scones, 234 Coconut butter icing, 204 
Cheese with nuts spread, 241 Coconut cake, 192 
“ 425 
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Coconut creams, 327 
Coconut ice, 327, 328 
Coconut icing, rose, 207 


Coconut meringue(s), 146, 216 


Coconut shorties, 222 
Coconut squares, 209 
Coconut tarts, 178 
Cod, Cornish, 43 
Cod, creamed, 44 
Cod, stuffed, 44 

Cod steaks, baked, 43 
Coffee, 337 

Coffee buns, 209 
Coffee butter icing, 204 
Coffee cream, 164 
Coffee custard, 147 
Coffee fudge, 328 
Coffee nuts, 222 
Coffee sponge, 192 
Cold sweets, 161-173 
Cole slaw, 102 
Compéte, banana, 162 
Compéte, fruit, 20 
Cones, 210 
Confectionery, 326-332 
Continental salad, 102 
Cookies, Dutch, 211 
Corn beef ragofit, 94 
Cornish cod, 43 
Cornish pasties, 282 
Cottage pie, 333 
Country bowl, 102 
Country casserole, 59 
Country pie, 82 
Country scramble, 248 
‘Courgettes, 269 

Crab apple relish, 306 
Crab spread, 241 
Crackle pudding, 147 
Cranberry sauce, 131 
Cream, amber, 161 
Cream, apple, 161 
Cream, banana, 162 
Cream, coffee, 164 
Cream, Devonshire, 282 
Cream, ginger, 165 
Cream, gooseberry, 165 
Cream, lemon, 166 
Cream, nutty, 167 
Cream, peach, 168 
Cream, pineapple, 169 
Cream, primrose, 170 


‘Cream, Scandinavian, 172 


Cream, vanilla ice, 174 
Cream, velvet, 173 
Cream of carrot soup, 32 
Cream of cress soup, 33 
Cream of lentil soup, 33 
Cream of onion soup, 33 
Cream of split pea soup, 34 
Cream puffs, 210 
Créme Chantilly, 269 
Creole, liver, 61 

Creole, tomato, 41 
Creole stew, 67 

Cress soup, cream of, 33 
Crispies, potato, 123 
Crisps, chocolate, 221 
Crisps, duchess, 42 
Crisps, fish, 22 

Crisps, golden, 224 
Crisps, ham, 253 

Crisps, parsnip, 121 
Croque Monsieur, 269 
Croquettes, curried, 94 
Croquettes, egg, 250 
Croquettes, potato, 123 
Crofitons, 42 

Crumbs, buttered, 135 
Crust, creamed, 12 
Cucumber sauce, 129 
Cucumber slices, 102 
Cumberland pasty, 282 
Cup cakes, 211 

Cup cakes, orange, 216 
Curd dumplings, 147 
Curd tart, 179 

Currant loaf, 228 
Currant pancakes, 234 
Currant scones, 234 
Currant squares, 222 
Currant tart, 179 
Curried croquettes, 94 
Curried pork, 95 

Curry, Madras, 271 
Curry, winter fish, 54 
Custard, 313, 314 
Custard, coffee, 147 
Custard, confectioner’s, 338 
Custard, fish, 252 


- Custard, fruit, 164 


Custard, fudge, 165 - 
Custard sauce, 138 
Custard shorties, 211 
Custard tart, 179 
Custards, mocha, 152 
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Custards, sweet sauces and, 138-141 Egg salad, 103 

| Cutlets, Italian, 254 Egg sauce, 129 

4) Cutlets, pork, 75 Egg savoury, 314 

| Cutlets, salmon, 51 Egg spread, 242 

| Cutlets, savoury, 25 Egg-tomato filling, 242 

s| Cutlets, summer, 97 Egg-tomato scramble, 22 
| Eggs, buttered, 248 

i Damson jam, 298 Eggs, cardinal, 22 

*| Dandelion leaves, 269 Eggs, gulls, 270 

| Danish fish balls, 44 Eggs, Indian, 254 

‘| Danish omelette, 249 Eggs, shrimp, 26 

al Danish salad, 103 Eggs, TV, 262 

«| Danish stew, 59 Eggs au gratin, 250 

a Date and apple filling, 242 Eggs benedict, 250 

| Date and nut loaf, 229 Eggs in a nest, 251 

*| Date crunchies, 223 Eggs-in-a-ring, 252 

*| Date dumplings, 148 Empire biscuits, 223 

“| Date loaf, 229 Escalope, ham, 60 

‘| Date tart, 180 Espagnole sauce, 130 

*| Dates, stuffed, 330 Essences, 338 

+ Devilled herrings, 49 Everyday sponge, 194 

“+ Devilled mutton, 70 

» Devil’s food cake, 192 Fillets, stuffed, 259 

~ Devon rolls, 235 Filling, banana-apple, 240 

~ Devonshire cream, 282 Filling, date and apple, 242 

‘i Devonshire gammon, 59 Filling, egg-tomato, 242 

» Dressing, French, 136 Filling, raisin, 244 

» Dressing, tomato, 137 Filling, tomato, 245 

+ Drinks, summer and winter, 319-325 Filling, walnut, 245 
Duchess cake, 193 Finger biscuits, 223 
Duchess crisps, 42 Fish, 43-57 

| Dumpling, caramel, 145 Fish, oven “fried,” 50 

| Dumpling, Scots, 288 Fish, “ roly-poly ” of, 51 

| Dumpling, Scots meat, 89 Fish, shell and tinned, 55-57 

| Dumplings, 42 Fish balls, Danish, 44 

| Dumplings, curd, 147 Fish cake, Indian, 49 
Dumplings, date, 148 Fish cream, 315 
Dumplings, kidney, 82 Fish crisps, 22 

‘| Dumplings, plum, 184 Fish curry, winter, 54 

Dumplings, potato, 341 Fish custard, 252 
Dumplings, suet, 341 Fish hot-pot, 45 
Dundee cake, 193 Fish patties, baked, 21 
Dutch cookies, 211 Fish pie, German, 46 

Fish salad mould, 112 

Easter cakes, 283 Fish scallops, 45 
Easy-way cake, 194 Fish with mushroom sauce, 333 

)\Eclairs, 210 Fisherman’s pie, 45 
Egg broth, 314 Flaky pastry, 12 
Egg croquettes, 250 Flan, asparagus, 114 
Egg flip, 314 Flan, cheese, 248 
Egg fricassée, 251 Flan, cherry, 187 
Egg-mushroom pie, 251 Flan, golden, 180 
Egg nog, 314 Flan, marshmallow, 183 
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Flan, mushroom, 255- 
Flan, raspberry, 187 
Flan, strawberry, 186 
Flan, Swiss, 260 

Flan, tomato, 261 

Fluffy sauce, 139 

Foam, pineapple, 169 
Fondants, 328 

Fondue, 270 

Forcemeat, 135 
Fork-mix sweet pastry, 13) 
French buns, 212 

French dressing, 136 
French toast, 23 

Fritters, bacon, 21 
Fritters, Mexican, 119 
Fritters, oatmeal, 24 
Fritters, sausage, 258 
Frosting, American, 204 
Frosting, creamy, 205 
Frosting, seven-minute, 207 
Froth, jelly, 166 

Fruit, ugli, 29 

Fruit, whipped, 336 
Fruit and cereals; 19-21 
Fruit and nut loaf, 230 
Fruit cake, family, 194 
Fruit cake, mother’s, 199 
Fruit cakes, 212 

Fruit compéte, 20 

Fruit creams, 329 

Fruit cup, fresh, 164, 320 
Fruit custard, 164 

Fruit drink, hot, 321 
Fruit gingerbread, 195 
Fruit juice cocktail, 27 
Fruit loaf, 229, 230 
Fruit pasty, 180 

Fruit salad, autumn, 162 
Fruit salad, cherry, 163 
Fruit sandwich, 148 
Fruit sponge, 149, 334 
Fruit tart, meringue, 183 - 
Fruit tarts, honey, 182 
Fruit whip, 164 

Fudge, chocolate, 327 
Fudge, coffee, 328 
Fudge, ginger, 329 
Fudge custard, 165 
Fudge icing, 205 


Galantine, meat, 87 
Galantine, spiced, 90 
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Galantines and loaves, 85-91 # 
Gammon, Devonshire, 59 F 
Gammon, glazed, 78 ~ 


GAateau, lemon, 196 
Gateau, peach, 168 
German fish pie, 4¢ 
Ginger buns, 212 

Ginger cream, 165 
Ginger crunch cake, 195 
Ginger fudge, 329 
Ginger jolly, 334 

Ginger nuts, 224 

Ginger quick-cake, 195 
Gingerbread, fruit, 195 
Gipsy creams, 224 
Girdle cakes, sausage, 25 
Girdle scones, 235 
Glacé icing, 206 

Glacé icing, mocha, 206 
Glacé icing, orange, 206 
Glacé icing, pink, 206 
Glaze, 338 

Gnocchi, 270 

Golden crisps, 224 
Golden fian, 180 . 
Golden pudding, 149 
Golden salad, 103 
Gooseberry chutney, 306 
Gooseberry cream, 165 
Gooseberry jam, 298 
Gooseberry-raspberry jelly, 299 
Goulash, beef, 66 

Grape ketchup, 307 
Grapefruit, spiced, 20 
Grapefruit appetiser, 27 
Grapefruit juice, 28 
Grapefruit scoops, 104 
Gravy, 339 

Green and gold salad, 104 
Green grape jelly, 299 
Green pea soup, 34 ie 
Greengage jam, 299 ; 
Grill, kidney, 73 

Grill, mixed, 74 

Grill, sausage, 75 

Grilled and fried (meat), 73-76 
Grilling times, 76 
Gruel, 315 
Guava, 270 
Gulls’ eggs, 270 


Haddock au gratin, 46 
Haddock duchesse, 46 


“Haddock mould, 47 
Haddock puffs, 47 
Haggis, 283 


————— 


§| Halibut, poached, 47 
Halibut rolls, 48 

=H Halibut savoury, 49 
Halibut with relish, 48 
 Hallowe’en brew, 320 

), Ham-and-egg loaf, 252 
YH Ham and egg spread, 242 
}, Ham creams, 253 


Ham crisps, 253 

| Ham escalope, 60 

t| Ham hot-pot, 60 

+, Ham loaf, 85 

| Ham pilau, 253 

t| Ham slice, American style, 78 
+) Hamburg loaf, 85 

‘| Hamburger salad, 104 

+| Hamburger stew, 68 
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| Hamburgers, 73 
| Handy measures, 11 
| Haricot beef, 68 
+| Hasty pudding, 149 


Hawaiian loaf, 95 
Herbs, 339 


+| Herring, Highland, 23 
| Herring, potted, 286 

| Herrings, devilled, 49 
| Highland herring, 23 


Highland pot roast, 69 
Highland shortbread, 200 
Highland tartlets, 181 
Hollandaise sauce, 132 
Home Baking, 188-239 
Honey apples, 315 
Honey cake, 196 

Honey cakes, 212 
Honey fruit tarts, 182 
Honey-nut cream, 242 
Honey sponge, 150 
Hors d’ceuvres, 28 
Horse-radish sauce, 130 
Hotch potch, 34 
Hot-pot, fish, 45 
Hot-pot, ham, 60 
Hot-pot, Lancashire, 284 
Hot-pot noodle, 62 

1} Hot-pot, sausage, 63 
Hot-pot, Welsh, 127 


Ice cream cake, 174 
Ice cream “ quickies,” 175 
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Ice cream, vanilla, 174 
Iced strawberry slices, 175 
Ices, 174-175 

Ices, macaroon, 175 
Icing, butter, 204 

Icing, chocolate, 205 
Icing, coconut butter, 204 
Icing, coffee butter, 204 
Icing, creamy, 205 
Icing, fudge, 205 

Icing, glacé, 206 

Icing, mocha glacé, 206 
Icing, orange glacé, 206 
Icing, pink glacé, 206 
Icing, rose coconut, 207 
Icing, royal, 206 

Icing, vanilla, 207 

Icing, yule-log, 207 
Icings, 203-208 

Indian eggs, 254 

Indian fish cake, 49 
Invalid fare, 312-318 
Irish broth, 40 

Irish stew, 283 

Italian cutlets, 254 
Italian steak, 60 


Jam, apple-ginger, 295 
Jam, apple-lemon, 295 
Jam, apricot, 296 

Jam, apricot-pineapple, 296 
Jam, blackberry-apple, 297 
Jam, blackcurrant, 298 
Jam, cherry, 298 

Jam, damson, 298 

Jam, gooseberry, 298 

Jam, greengage, 299 

Jam, pineapple-cherry, 302 
Jam, raspberry, 302 

Jam, rhubarb-ginger, 302 
Jam, rhubarb-strawberry, 303 
Jam, strawberry, 303 

Jam, vegetable marrow, 303 
Jam, victoria plum, 304 
Jam castle puddings, 150 
Jam puffs, 150 

Jam roll, steamed, 294 

Jam sauce, 139 

Japanese cakes, 213 

Jelly, apple, 296 

Jelly, blackcurrant, 297 
Jelly, gooseberry-raspberry, 299 
Jelly, green grape, 299 
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Jelly, lemon, 316 
Jelly, medley, 301 
Jelly, milk, 316 
Jelly, quince, 276 
Jelly, red-currant, 302 
Jelly, regal, 171 
Jelly, savoury, 316 
Jelly, wayside, 304 
Jelly froth, 166 
Jiffy biscuits, 225 
Jiffy cakes, 213 
Junket crunch, 166 


Kebobs, 254 
Kedgeree, beef, 92 
Kedgeree, kipper, 23 
Kedgeree, salmon, 55 
Ketchup, grape, 307 
Ketchup, plum, 309 
Kidney, sauté, 69 
Kidney dumplings, 82 
Kidney grill, 73 
Kidney pilau, 69 
Kidney soup, 34 
Kipper kedgeree, 23 
Kipper paste, 243 
Kippers with butter, 23 
Kohlrabi, 271 


Lamb, barbecued, 91 
Lamb, braised, 70 

Lamb, neck of, 78 

Lamb casserole, 61 

Lamb chops, Parmesan, 74 
Lamb mint stew, 70 
Lancashire hot-pot, 284 
Layer cake, lemon, 199 
Layer cake, mocha, 198 
Layer cake, orange, 199 
Layer pudding, 82 

Layer pudding, cheese, 249 
Leek soup, 35 

Left-overs, meat with, 91-98 
Lemon buns, 213 

Lemon cones, 182 

Lemon cream, 166 

Lemon curd, 300 

Lemon curd cake, 196 
Lemon curd cakes, 214 
Lemon giteau, 196 
Lemon jelly, 316 

Lemon layer cake, 199 


Lemon marmalade, 300 
Lemon meringue, 151 
Lemon puff pudding, 153 
Lemon shorties, 214 
Lemon sponge, 151, 166 
Lemonade, 321 

Lentil soup, cream of, 33 
Lettuce leaves, stuffed, 118 
Liver, buttered, 73 
Liver, stuffed, 62 
Liver-bacon pie, 83 

Liver creole, 61 

Liver paté, 86 

Liver rissoles, 95 : 

Liver roll, 86 

Liver sea pie, 83 

Loaf, brown, 228 

Loaf, currant, 228 

Loaf, date, 229 

Loaf, date and nut, 229 
Loaf, fruit, 229, 230 
Loaf, fruit and nut, 230 
Loaf, ham, 85 

Loaf, ham-and-egg, 252 
Loaf, Hamburg, 85 
Loaf, Hawaiian, 95 
Loaf, meat layer, 87, 88 
Loaf, salmon, 56 

Loaf, sausage, 89 

Loaf, surprise, 260 

Loaf, sweet banana, 230 
Loaf, Swiss, 231 

Loaf, syrup, 231 

Loaf, veal and ham, 90 
Loaf, walnut, 231 

Loaf, wholemeal, 232 
Loaf, wholemeal malt, 232 
Loaf, Yorkshire spice, 232, 
Loaves, 228-233 

Loaves, luncheon, 87 
Lobster bisque, 40 
Lobster pyramids, 55 
Lobster thermidor, 271 
Loganberry punch, 322 
Lombardy soup, 35 
Lunch patties, 74 
Luncheon loaves, 87 
Luncheon salad, 105 - 


Macaroni casserole, 334 
Macaroni savoury, 255 
Macaroon ices, 175 

Macaroon tartlets, 182 
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Macaroons, shortbread, 219 
Madeira cake, 197 
Madeleine sponge, 197 
Madeleines, 214 

Madras curry, 271 
Maitre d’hétel butter, 132 
Maitre d’hétel sauce, 130 
Mango, 271 

Marble cake, 197 
Marmalade, lemon, 300 
Marmalade, mixed, 300 
Marmalade, quick seville, 
Marmalade, sweet orange, 
Marmalade pudding, 151 
Marmalade sauce, 140 
Marmalade tartlets, 183 
Marron glacé, 329 
Marrow, stuffed, 119 
Marrow jam, vegetable, 303 
Marshmallow fan. 183 
Marshmallow sauce, 139 
Mayonnaise, 137 
Measures, handy, 11 
Meat, 58-98 

Meat balls, savoury, 71 
Meat balls, Swedish, 64 
Meat cake, California, 93 
Meat dumpling, Scots, 89 
Meat galantine, 87 

Meat layer loaf, 87, 88 
Meat marinade, 340 
Meat ring, 88 


Meat with pastry, 81-84 


Medlars, 272 


Medley jelly, 301 


Mélange, summer, 64 
Melon, 28 

Melon supréme, 272 
Melting moments, 215 
Melton Mowbray pie, 284 
Meringue, banana, 144 
Meringue, coconut, 146 
Meringue, lemon, 151 
Meringue, fruit tart, 183 


Meringue pudding, chocolate, 146 


Meringues, 215 
Meringues, coconut, 216 
Mexican fritters, 119 
Mexican salad, 105 
Milk jelly, 316 
Mille-feuilles, 272 
Mince, buttered, 67 
Mince pies, 285 
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Minestrone, mock, 41 
Mint jelly, 307 

Mint julep, 322 

Mint sauce, 132 

Mint sauce, to store, 340 
Mint stew, lamb, 70 
Miscellaneous, 337-342 
Mixed grill, 74 

Mocha custards, 152 
Mocha layer cake, 198 
Mock angel cake, 198 
Mock crab paste, 243 
Mock cream, 340 

Mock foie gras, 243 
Mock minestrone, 41 
Moonshine, 167 

Mould, fish salad, 112 
Mould, haddock, 47 
Mould, jellied chicken, 86 
Mould, salad, 113 
Mould, sausage, 89 
Mould, tomato border, 113 
Mousse, banana, 163 
Mousse, beetroot, 116 
Mousse, raspberry, 170 
Muesli (Swiss breakfast), 20 
Mulled wine, 322 
Mulligatawny soup, 35 
Mushroom flan, 255 
Mushroom omelette, 26 
Mushroom sauce, 131 
Mushroom savoury, 120 
Mushroom soufflé, 256 
Mushroom toast, 24 
Mushrooms au gratin, 255 
Mushrooms in batter, 119 
Mussels, 272 

Mutton, devilled, 70 
Mutton, jugged, 62 
Mutton, roasted, 79, 293 
Mutton muffins, 96 
Mutton ragoit, 71 
Mystery pudding, 152 


Nasturtium, 273 
Neapolitan biscuits, 225 
Nectarines, 273 
Nesselrode pudding, 273 
New England chowder, 50 
Noodle cream, 41 

Noodle hot-pot, 62 

Nutty cream, 167 

Nutty fingers, 225 
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Oat biscuits, 226 
Oatmeal fritters, 24 
Oatmeal porridge, 340 
Omelet surprise, 24 
Omelette, Danish, 249 
Omelette, mushroom, 26 
Omelette, savoury, 26 
Omelette, tomato, 26 
Onion pie, 120 

Onion sauce, 130 
Onion soup, brown, 31 
Onion soup, cream of, 33 
Onions, stuffed, 121 
Onions au gratin, 120 
Orange and honey drink, 323 
Orange cake, 199 
Orange chiffon, 167 
Orange chutney, 308 
Orange cup cakes, 216 
Orange layer cake, 199 
Orange pancakes, 153 
Orange puff pudding, 152 
Orange salad, 105 
Orange salad cups, 105 
Orange sauce, 140 
Orange souffié, 167 
Oven “ fried” fish, 50 
Oven temperatures, 11 
Oxtail brawn, 88 

Oxtail stew, 71 

Oyster cocktail, 273 


Pancakes, 236 
Pancakes, currant, 234 
Pancakes, orange, 153 
Pancakes, Shrove, 288 
Pancakes, Swiss, 260 
Pan stews, 66-73 
Paradise cakes, 216 
Parkin, 286 

Parsley potatoes, 121 
Parsley sauce, 130 
Parsnip crisps, 121 
Party biscuits, 226 
Party cup, 323 ~ 
Passion fruit, 273 
Paste, almond, 203, 204 
Paste, cheese, 241 
Paste, kipper, 243 
Paste, mock foie gras, 243 
Paste, potted meat, 243 
Paste, sardine, 245 . 
Pasties, cherry, 178 


Pasties, Cornish, 282 
Pastries, sweet, 176-187 
Pastry, cheese, 12 
Pastry, flaky, 12 
Pastry, fork-mix sweet, 13 
Pastry, hot water, 13 
Pastry, potato, 13 
Pastry, puff, 14 
Pastry, short crust, 14 
Pastry, suet, 14 
Pastry, time-saving, 336 


Pastry case, to bake “blind”, 15 


Pastry making, 11-15 
Pastry, meat with, 81-84 
Pasty, Cumberland, 282 
Pasty, fruit, 180 

Pasty, Spanish, 258 
Paté, liver, 86 

Paté de foie gras, 274 
Patties, baked fish, 21 
Patties, lunch, 74 
Patties, pork, 96 
Pavlova, 274 

Pea soup, green, 34 
Peach cobbler, 153 
Peach cream, 168 
Peach gateau, 168 

Pear delights, 168 

Pear pie, 184 

Pears, royale, 169 
Pears, spiced, 309 

Pease pudding, 121 
Peel, to candy, 339 
Pepper relish, mixed, 308 
Peppermint creams, 330 
Peppers, stewed, 122 
Peppers, stuffed, 122 
Persimmons, 274 
Piccalilli, 308 

Pickle, blackberry, 305 
Pickle, vegetable marrow, 311 
Pickled red cabbage, 309 
Pie, beef olive, 81 

Pie, Cape Town, 94 
Pie, cottage, 333 

Pie, country, 82 

Pie, egg-mushroom, 251 
Pie, fisherman’s, 45 

Pie, German fish, 46 
Pie, liver-bacon, 83 
Pie, liver sea, 83. - 
Pie, Melton pee 284 
Pie, onion, 120 
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f Pie, pear, 184 Potato chowder, 122 
- Pie, potato-ham, 96 Potato crispies, 123 
Pie, pumpkin, 123 -Potato croquettes, 123 
Pie, Sausage, 84 Potato dumplings, 341 
Pie, spaghetti, 257 Potato-ham pie, 96 
Pie, squab, 285 Potato pastry, 13 
Pie, surprise, 97 Potato-pickle salad, 106 
Pie, upside-down, 262 Potato potage, 36 
Pie, veal and ham, 84 Potato salad, 106 
Pies, mince, 285 Potato scones, oven, 236 
Pies, saucer, 83 Potatoes, parsley, 121 
Pigeon, 316 Potted herring, 286 
Pilau, ham, 253 Potted meat paste, 243 
Pilau, kidney, 69 Potted sausage, 25 
Pineapple buns, 217 Praline, 275 
Pineapple-cherry jam, 302 Prawn cocktail, 29 
Pineapple cocktail, 28 Prawn toasts, 55 
Pineapple cream, 169 Preserves, 295-311 
Pineapple foam, 169 Primrose cream, 170 
Pineapple pudding, 154 Primrose salad, 106 
Pineapple sherbert, 323 Profiterolles, 275 
Pineapple tartlets, 184 Prune and nut spread, 244 
Pineappleade, 323 Prune salad, 107 
Pink cocktail, 28 Prune sponge, 154 
Pink sundaes, 170 Prunes, poached, 20 
Pizza, 274 Pudding, caramel, 145 
Plaice, baked, 293 Pudding, chocolate meringue, 146 
Plaice for one, 50 Pudding, chocolate, 146 
Plaice with black butter, 54 Pudding, crackle, 147 
Plum dumplings,- 184 Pudding, golden, 149 
2 Plum jam, victoria, 304 Pudding, hasty, 149 
Plum ketchup, 309 Pudding, layer, 82 
) Plum tart, 185 ’ Pudding, lemon puff, 153 
ib Plums, spiced, 309 Pudding, marmalade, 151 
i Polony, Yorkshire, 91 Pudding, mystery, 152 
: Pomato soup, 36 Pudding, nesselrode, 273 
Pomegranate, 275 Pudding, orange puff, 152 
_ Poppadums, 275 Pudding, pease, 121 
| Pork, curried, 95 Pudding, pineapple, 154 
‘| Pork, leg of, 79 Pudding, quickie, 154 
I Pork, piquant, 79 Pudding, sago plum, 157 
Pork, spare-ribs, 79 Pudding, Somerset, 157 
; Pork cutlets, 75 Pudding, striped, 157 
Pork patties, 96 Pudding, Uncle Tom’s, 158 
_ Pork with noodles, 335 Pudding, upside-down, 159 
; Pork with onions, 63 Pudding, Wiltshire, 289 
Pork with spaghetti, 334 Pudding, Worcester, 159 
Porridge, oatmeal, 340 Pudding, X.Y.Z., 160 
-_* Port-wine sauce, 131 Pudding, Yorkshire, 289 
Pot roast, Highland, 69 Puddings, 142-160 


Potage, potato, 36 Puddings, Canadian cup, 145 
Potage, red, 37 Puddings, jam castle, 150 
Potato broth, 36 Puddings, queen of, 155 
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Puff pastry, 14 

Puff, rhubarb, 156 
Puffs, breakfast, 22 
Puffs, cream, 210 
Puffs, haddock, 47 
Puffs, jam, 150 
Pumpkin pie, 123 
Punch, Burgundy, 319 
Punch, cider, 320 
Punch, hot, 321 
Punch, loganberry, 322 


Queen cakes, 217 
Queen of puddings, 155 
Queen scones, 237 
Queen tartlets, 185 
Quiche Lorraine, 256 
Quick tricks, 333-336 
Quickie pudding, 154 
Quickie, supper, 259 
Quickies, Canadian, 93 
Quickies, ice cream, 175 
Quince jelly, 276 


Ragoiit, corn beef, 94 
Ragoit, mutton, 71 
Ragoit, steak, 71 
Ragoit, veal, 72 
Rainbow sponge, 155 
Raisin filling, 244 
Raisin wonder, 155 
Rarebit, tomato, 261 
Rarebit, Welsh, 263 
Rarebit round-up, 256 
Raspberry flan, 187 
Raspberry flip, 324 
Raspberry jam, 302 
Raspberry mousse, 170 
Raspberry shake, 324 
Raspberry sponge, 171 
Raspberry tarts, 185 
Raspberry tubs, 186 

~ Red currant jelly, 302 
Regal jelly, 171 

Relish, crab apple, 306 
Relish, mixed pepper, 308 
Relish, rhubarb, 310 
Rhubarb chutney, 310 
Rhubarb-ginger jam, 302 
Rhubarb puff, 156 
Rhubarb relish, 310 
Rhubarb rice cups, 171 
Rhubarb soufflé tart, 186 


Rhubarb sponge, 156 
Rhubarb-strawberry jam, 303 
Rice, 341 

Rice, Viennese, 263 
Rice broth, 37 

Rice cups, rhubarb, 171 
Rice tarts, ground, 181 
Risotto, week-end, 263 
Rissoles, liver, 95 
Roasting times, 80 
Roll, Aberdeen, 85 
Roll, beef, 66, 292 
Roll, Boston, 92 

Roll, liver, 86 

Roll, steamed jam, 294 
Roll, syrup, 158 

Roll, Vienna steak, 91 
Rolls, Devon, 235 
Roly-poly, bacon, 81 
Roly-poly of fish, 51 
Rum butter, 140 

Rum sorbet, 276 


Sage and onion stuffing, 135 
Sago plum pudding, 157 
Salad, apple ring, 100 
Salad, autumn, 100 

Salad, autumn fruit, 162 
Salad, beetroot, 100, 101, 112 
Salad, celery, 101 

Salad, cheese and nut, 101 
Salad, cherry fruit, 163 


Salad, Continental, 102 


Salad, Danish, 103 
Salad, egg, 103 

Salad, golden, 103 
Salad, green and gold, 104 
Salad, Hamburger, 104 
Salad, luncheon, 105 
Salad, Mexican, 105 
Salad, orange, 105 
Salad, potato, 106 

Salad, potato-pickle, 106 
Salad, primrose, 106 
Salad, prune, 107 

Salad, sardine, 108 

Salad, shrimp, 108 

Salad, Spanish, 108 
Salad, sunshine, 109 
Salad, supper, 109 
Salad, tomato cheese, 11¢ 
Salad, vegetable, 111 
Salad, winter potato, 111 
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Salad cream (economical), 136 
Salad cream, my, 136 
Salad cream, Swiss, 137 
Salad cups, orange, 105 
Salad dishes, 99-113 

Salad dressings and creams, 136- 137 
Salad in aspic, cheese, 112 
Salad jellies, 112 

Salad mould, 113 

Salad mould, fish, 112 
Salad slices, 107 

Salad spread, 244 

Salads, moulded, 111-113 
Salmon, 293 

Salmon, smoked, 277 
Salmon bisque, 41 
Salmon cutlets, 51 
Salmon kedgeree, 55 
Salmon loaf, 56 

Salmon pyramid, 107 
Salmon simple, 108 
Salmon souffié, 56 
Salmon spread, 244 
Sambals, 276 

Sandwich cake, spiced, 201 
Sandwich spreads, 240-246 
Sardine paste, 245 

Sardine salad, 108 
Sardines, creamed, 56 
Sardines, rolled, 57 
Sauce, anchovy, 129 
Sauce, apple, 138 

Sauce, basic brown, 130 
Sauce, basic white, 128 
Sauce, béchamel, 129 
Sauce, black butter, 131 
Sauce, bread, 131 

Sauce, caper, 129 

Sauce, caramel, 138 
Sauce, cheese, 129 

Sauce, cranberry, 131 
Sauce, cucumber, 129 
Sauce, custard, 138 

Sauce, egg, 129 

Sauce, Espagnole (Spanish), 130 
Sauce, fluffy, 139 

Sauce, Hollandaise, 132 
Sauce, horse-radish, 130 
Sauce, jam, 139 

Sauce, maitre d’hétel, 130 
Sauce, marmalade, 140 
Sauce, marshmallow, 139 
Sauce, mint, 132 
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Sauce, mushroom, 131 
Sauce, onion, 130 


Sauce, orange, 140 


Sauce, parsley, 130 
Sauce, port-wine, 131 
Sauce, sherry, 140 
Sauce, shrimp, 130 
Sauce, Spanish, 130 
Sauce, syrup, 141 

Sauce, tartare, 130, 133 
Sauce, tomato, 133 
Saucer pies, 83 

Sauces and custards, sweet, 138-141 
Sauces and stuffings, 128-141 
Sauces, quick, 335 
Sauces, savoury, 128-133 
Sauerkraut, 276 

Sausage, potted, 25 
Sausage, sweet corn and, 25 
Sausage fritters, 258 
Sausage girdle cakes, 25 
Sausage grill, 75 
Sausage hot-pot, 63 
Sausage loaf, 89 
Sausage mould, 89 
Sausage pie, 84 
Sausage stuffing, 135 
Sausage supréme, 258 
Sausages, smothered, 63 
Savoury, egg, 314 
Savoury, halibut, 49 
Savoury, macaroni, 255 
Savoury, mushroom, 120 
Savoury, red cabbage, 124 
Savoury, Spanish, 259 
Savoury, tomato, 125 
Savoury biscuits, 228 
Savoury cutlets, 25 
Savoury dishes, 21-26 
Savoury jelly, 316 
Savoury meat balls, 71 
Savoury omelette, 26 
Savoury sauces, 128-133 
Savoury scones, 238 
Savoury spread, 245 
Savoury stew, 317 
Savoury veal, 335 
Scallops, fish, 45 
Scallops, shrimp, 55. 
Scampi meuniére, 277 
Scandinavian cream, 172 
Scones, 233 

Scones, brown, 233 
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Scones, cheese, 234 
Scones, cream, 233 
Scones, creamy, 233 
Scones, currant, 234 
Scones, dropped, 236 
Scones, girdle cream, 235 
Scones, oven potato, 236 
Scones, queen, 237 
Scones, savoury, 238 
Scones, syrup, 238 
Scones, thin girdle, 235 
Scones, treacle, 239 
Scones, wheaten, 239 
Scotch broth, 287 

Scots black bun, 286 
Scots dumpling, 288 
Scots meat dumpling, 89 
Scramble, country, 248 
Scramble, egg-tomato, 22 
Seakale, 277 

Seed cake, 200 

Seed cake, spiced, 201 
Shell and tinned fish, 55-57 
Sherbert, pineapple, 323 
Sherry sauce, 140 

Short crust pastry, 14 
Shortbread, Highland, 200 
Shortbread cake, 200 
Shortbread fingers, 226 
Shortbread macaroons, 219 
Shortcake, apple, 143 
Shortcake, chocolate, 191 
Shrimp eggs, 26 

Shrimp salad, 108 
Shrimp sauce, 130 
Shrimp scallops, 55 
Shrimp toast, 335 
Shrove pancakes, 288 
Singin’ Hinny, 288 
Smokies, smothered, 51 
Sm6rgasbord, 277 
_Smorrebrod, 277 

Snack, supper, 335 
Snow hedgehog, 172 
Sole, 293 
_ Sole, grilled, 52 

Sole au goujon, 52 
Sole caprice, 52 
Sole veronique, 53 

Sole with black butter, 54 
Sole with tomato sauce, 53 
Somerset pudding, 157 
Sorrel, 277 


Souffié, mushroom, 256 
Soufflé, orange, 167 . 
Soufflé, salmon, 56 
Soufflé, tomato, 262 
Soufflé surprise, 278 
Soup accompaniments, 42 
Soup, brown, 30 

Soup, brown onion, 31 
Soup, cabbage, 31 

Soup, cauliflower, 32 
Soup, celery, 32 

Soup, cream of carrot, 32 
Soup, cream of cress, 33 
Soup, cream of lentil, 33 
Soup, cream of onion, 33 
Soup, cream of split pea, 34 
Soup, green pea, 34 
Soup, kidney, 34 

Soup, leek, 35 

Soup, Lombardy, 35 
Soup, mulligatawny, 35 
Soup, pomato, 36 

Soup, tomato, 38 

Soup, tomato-pea, 38 
Soup, vegetable cream, 38 
Soup, velvet, 39 

Soup, watercress, 39 
Soup, Welsh, 39 

Soups, 30-42 

Soups, time-saving, 40-41 
Spaghetti Bolognese, 257 
Spaghetti pie, 257 ' 
Spanish pasty, 258 
Spanish salad, 108 - 
Spanish sauce, 130 
Spanish savoury, 259 
Spanish stew, 64 

Spice buns, 217 

Spinach supréme, 124 
Split pea soup, cream of, 34 
Sponge, apple, 156 
Sponge, coffee, 192 
Sponge, everyday, 194 
Sponge, fruit, 149, 334 
Sponge, honey, 150 
Sponge, lemon, 151, 166 
Sponge, madeleine, 197 
Sponge, prune, 154 
Sponge, rainbow, 155. 
Sponge, raspberry, 171 
Sponge, rhubarb, 156 
Sponge, sultana, 158 
Sponge, victoria, 202 ~— 
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Sponge cake(s), 201, 218 
Sponge drops, 218 

Sponge fingers, 218 
Sponge sandwich, 202 
Spread, anchovy-egg, 240 
Spread, cheese with nuts, 241 
Spread, chicken cream, 241 
Spread, chutney, 241 
Spread, crab, 241 

Spread, egg, 242 

Spread, ham and egg, 242 
Spread, mock crab, 243 
Spread, prune and nut, 244 
Spread, salad, 244 

Spread, salmon, 244 
Spread, savoury, 245 
Spring broth, 37 

Sprouts with sauce, 124 
Squab pie, 285 

Squash, 278 

Star biscuits, 226 

Steak, Italian, 60 

Steak, ragofit, 71 

Steak, Wiltshire layer, 65 
Stew, creole, 67 

Stew, Danish, 59 

Stew, Hamburger, 68 
Stew, Irish, 283 

Stew, lamb mint. 70 

Stew, oxtail, 71 

Stew, Spanish, 64 

Stew, savoury, 317 

Stews, pan, 66-73 
Stirabout crisp, 97 
Stovies, 285 

Strawberry crush, 324 


___ Strawberry cup, 324 


Strawberry delight, 172 
Strawberry flan, 186 
Strawberry jam, 303 
Strawberry slices, iced, 175 
Strawberry tubs, 186 
Striped pudding, 157 
Stuffing, all-purpose, 133 
Stuffing, apple, 134 
Stuffing, baked, 134 
Stuffing, chestnut, 134 
Stuffing, forcemeat, 135 
Stuffing, sage and onion, 135 
Stuffing, sausage, 135 
Stuffings, 133-135 

Suet dumplings, 341 

Suet pastry, 14 
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Sultana cake, 202 
Sultana shorties, 237 


“Sultana sponge, 158 


Summer cutlets, 97 
Summer medley, 125 
Summer mélange, 64 
Summer tonic, 325 
Sundaes, apple, 162 
Sundaes, pink, 170 
Sunset buns, 219 
Sunshine salad, 109 
Supper dishes, 247-264 
Supper quickie, 259 
Supper salad, 109 
Supper snack, 335 
Surprise loaf, 260 
Surprise pie, 97 
Swedish meat balls, 64 
Sweet pastries, 176-187 


Sweet sauces and custards, 138-141 


Sweetbread, 317 

Sweet corn and sausage, 25 
Sweetheart biscuits, 227 
Sweets, cold, 161-175 
Swiss breakfast (Muesli), 20 
Swiss flan, 260 

Swiss loaf, 231 

Swiss milk tablet, 330 
Swiss pancakes, 260 

Swiss salad cream, 137 
Syllabub, 278 

Syrup loaf, 231 

Syrup roll, 158 

Syrup sauce, 141 

Syrup scones, 238 


Tablet, Swiss milk, 330 
Tart, bakewell, 176 
Tart, banana, 176 


- Tart, butterscotch, 177 
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Tart, cherry, 178 

Tart, curd, 179 

Tart, currant, 179 

Tart, custard, 179 

Tart, date, 180 

Tart, meringue fruit, 183 
Tart, plum, 185 

Tart, rhubarb soufflé, 186 
Tart, sweet, 336 

Tartare sauce, 130, 133 
Tartlets, Highland, 181 
Tartlets, macaroon, 182 
Tartlets, marmalade, 183 
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Tartlets, pineapple, 184 
Tartlets, queen, 185 
Tarts, Border, 177 
Tarts, coconut, 178 
Tarts, ground rice, 181 
Tarts, honey fruit, 182 
Tarts, raspberry, 185 
Teadrops, 227 

Tea cake, afternoon, 188 
Tea-cake, spiced, 237 
Tea-time flouries, 238 
Temperatures, oven, 11 
Time-saving pastry, 336 
Time-saving soups, 40-41 
Toad, tasty, 98 

Toast, French, 23 
Toast, mushroom, 24 
Toast, shrimp, 335 
Toasties, 26 

Toasts, prawn, 55 

Toffee, almond, 326 
Toffee, treacle, 331 
Toffee, tuck box, 331 
Toffee apples, 341 
Tomato border mould, 113 
Tomato cheese salad, 110 
Tomato chutney, 310, 311 
Tomato cocktail, 29 
Tomato creole, 41 
Tomato cups, 109 
Tomato dressing, 137 
Tomato filling, 245 
Tomato flan, 261 
Tomato flowerets, 110 
Tomato nests, 110 
Tomato omelette, 26 
Tomato-pea soup, 38 
Tomato rarebit, 261 
Tomato sauce, 133 
Tomato savoury, 125 
Tomato soufflé, 262 
Tomato soup, 38 
Tomato toppers, 261 
Tomatoes, stewed, 125 
Tomatoes, topped, 110 

- Tongue, braised, 72 
Topsy-turvy trifle, 173 
Torte, applesauce, 143 
Traditional dishes, 280-290 
Treacle posset, 318 
Treacle scones, 239 
Treacle toffee, 331 
Trifle, topsy-turvy, 173 
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Tripe, stewed, 317 ee 
Tubs, raspberry, 186 

Tubs, strawberry, 186 

Tuck box toffee, 331 

Turbot, baked, 53 

Turkey, 294 

Turkish delight, 331 

Turnip cream, 126 

TV eggs, 262 


Ugli fruit, 29 

Uncle Tom’s pudding, 158 
Upside-down pie, 262 
Upside-down pudding, 159 


Vanilla caramels, 332 
Vanilla ice cream, 174 
Vanilla icing, 207 

Veal, jellied, 90 

Veal, savoury, 335 

Veal and ham loaf, 90 
Veal and ham pie, 84 
Veal casserole, 65 

Veal custard, 318 

Veal fricassée, 72 

Veal ragotit, 72 

Veal with orange, 80 
Vegetable casserole, 126 
Vegetable cream soup, 38 
Vegetable dishes, 114-127 
Vegetable marrow jam, 303 
Vegetable marrow pickle, 311 
Vegetable salad, 111 
Vegetables au gratin, 126 
Vegetables, braised, 116 
Velvet cream, 173 

Velvet soup, 39 

Venison fillets, 75 
Vichysoisse, 39 

Victoria charlotte, 159 
Victoria sponge, 202 
Vienna steak roll, 91 
Viennese rice, 263 
Vinegar cake, 202 


Walnut filling, 245 
Walnut. loaf, 231 
Walnut slices, 219 
Walnuts, caramel, 326 
Wassail bowl, 325 
Water pastry, hot, 13 
Watercress butter, 246 
Watercress soup, 39 
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Wayside jelly, 304 
Week-end risotto, 263 
Welsh cakes, 289 

Welsh hot-pot, 127 
Welsh rarebit, 263 

Welsh soup, 39 

Wheaten scones, 239 
Whip, chocolate, 163 
Whip, fruit, 164 

White sauce, basic, 128 
Whiting, stuffed, 54 
Whiting with black butter, 54 
Wholemeal biscuits, 227 
Wholemeal loaf, 232 
Wholemeal malt loaf, 232 
Wiener Schnitzel, 278 
Wiltshire layer steak, 65 
Wiltshire pudding, 289 
Wine, mulled, 322 
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Wine cup, 325 
Winter cordial, 318 


“Winter fish curry, 54 


Winter potato salad, 111 
Worcester pudding, 159 


X.Y.Z. pudding, 160 


Yams, 279 

Yeast cake, 203 
Yoghourt, 279 
Yorkshire polony, 91 
Yorkshire popovers, 264 
Yorkshire pudding, 289 
Yorkshire spice loaf, 232 
Yule log icing, 207 


Zabaglione, 279 
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Accessories, for clothing, 405 

Accident prevention, hints, 403-404 

Accidents, prevention, 401 

Acid, to remove stain, 367 

Acrilan, to wash, 361 

Alabaster, to clean and polish, 355 

Almonds, to blanch, 345 

Aluminium, to clean, 375 

Ammonia, use in cleaning, 367 

Angora rugs, to clean, 386 

Ants, to clear house of, 421 

Apples, for sauce, 345 

Apples, stewed, 345 

Apples, to store, 365 

Aprons, to wash, 361 

Arms, gooseflesh, 408 

Artificial respiration, when necessary, 
396 

Artificial respiration, method, 396, 397 


Bacon, to prevent shrinking, 345 
Baking tins, to grease, 345 
Balance, to improve, 408 
Bananas, in sandwiches, 345 
Basins, to repair if cracked, 355 
Bath, use of handrail, 403 
Bathing, young children, 401 


Bathing suits, to preserve, 365 
Bathroom, tiles, 384 

Beads, to re-string, 370 

Bed-bugs, to exterminate, 421 

Bed linen, to renovate covers, 370 
Bed linen to renovate, sheets, 370 
Bed-making, for invalids, 396 
Bedclothes, for restless sleepers, 401 
Bedrooms, to decorate, 391 
Bedrooms, to keep aired, 396 
Bedsores, to cure, 396 

Bedsores, to prevent, 396 

Beds, footboards, 380 

Beds, position, 380 

Beef, to choose, 345 

Beetroot, to remove stain, 367 
Berry, to remove stain, 367 

Bibs, materials, 401 

Birds, at night, 418 

Birds, aviary, 418 

Birds, beak-sharpener, 418 

Birds, food, 418 

Birds, if sick, 418 

Birds, perch, 418 

Birds, tit-bits, 418 

Birds, to choose cages, 418 

Birds, to keep cage insect free, 418 
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Bites to to treat, 396 

Black beetles, to destroy, 421 

Blackheads, to remove, 408 

~Blancmange, to turn out, 345 _ 

Blankets, to keep fluffy, 361 

Blankets, to restore fluffiness, 361 

Blankets, to use up, 370 

Bleaching, hints, 361 

Bleeding, to stop, 396 

Blisters, to treat, 396 

Blood, to remove stain, 367 

Blue, to remove stain, 367 

Boiler, to prevent rusting, 361 

Boiler, to use if rusted, 361 

Boning, to stitch in place, 370 

Bookworm, to get rid of, 421 

Bottles, to clean, 355 

Bottles, to remove odours, 

Bottling and Preserving, 
351 

Bottling jars, sealing, 350 

Bottling jars, to heat, 350 

Bottling jars, to prevent rust, 350 

Bottling jars, washing, 350 

Brass, to clean, 375, 380 

Brass, to save cleaning, 380 

Bread, if stale, 345 

Bread, to cut when new, 345 - 

Bread, to make soft, 345 

Bread, to test when baking, 345 

Bronze, to brighten, 375 

Bronze, to clean, 375 

Bruise, treatment, 396 

Brushes, if stiff, 391 

Brushes, to choose, 391 

Brushes, to clean, 391 

Brushes, to hang, 365 

Brushes, to straighten bristles, 355 

- Brushes, when not in use, 391 

Brushes, when washing, 411 

Budgeting, method, 408 

Bugs, to identify, 421 

Bulbs, bowls, 415 

Bulbs, fibre, 415 

Bulbs, timing, 415 

Bulbs, varieties, 415 

Burned food, to remove, 355 

Burns, what to do, 396 

Butter, to cream quickly, 345 

Butter, to economise, 345 

Butter, to keep firm, 345 

Butter, to store, 365 

- Buttonholes, to prevent fraying, 370 


355 


hints, 350- 
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Buttonholes, to reinforce, 370 
Buttonholes, to sew, 370 
Buttons, to keep together, 370 
Buttons, to sew on, 370 


Cabbage, to prevent smell, 345 
Cacti, potting, 415 

Cacti, re-potting, 415 

Cacti, soil, 415 

Cacti, ventilation, 415 

Cake, how to ice, 346 

Cake tins, to temper, 355 
Cakes, to prevent fruit sinking, 
Cakes, to remove from tins, 345 
Cakes, to remove paper, 345 
Cakes, when baking, 345 

Cane seats, to cure sagging, 380 
Canned goods, when buying, 345 
Carbon tetrachloride, use of, 367 
Carpet, to enlarge room, 391 ~ 
Carpeting, beating, 384 
Carpeting, fading, 384 
Carpeting, needleloom, 384 
Carpeting, quality, 384 
Carpeting, to remove grease, 384 
Carpeting, to remove soot, 384 
Carpeting, to shampoo, 384 
Carpeting when new, 384 
Carpets and rugs, to clean, 384 
Carrots, if stale, 345 

Carrots, to keep fresh, 345 
Carrots, to preserve flavour, 345 
Carrots, to prevent staining hands, 355 
Carrots, when cutting, 345 

Carved furniture, to clean, 380 
Carving, hints, 352 

Casseroles, to prevent cracking, 355 
Casting-off, hint, 370 

Casting-on, to obtain a firm edge, 370 
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Castors, use of, 380 
Caterpillars, to destroy, 421 
Cats, bed, 418 

Cats, claw-sharpening, 418 


Cats, house training, 418 
Cats, if travelling, 418 
Cats, kittens, 418 

Cats, meals, 418 

Cats, moulting, 418 

Cats, sun, 418 

Cats, water, 418 

Ceiling, colour, 391 
Ceiling, how to paper, 391 
Ceiling, to paint, 391 


Ceiling, to remove smoke stains, 391 

Ceiling, to repair plaster, 391 

Central heating, boiler, 387 

Chairs, to re-web, 330, 381 

Chamois leather, to keep, 365 

Cheese, to keep, 365 

Cheese, to prevent mould, 365 

Chilblains, substitute for ointment, 397 

Child Care, hints, 401-402 

Children’s clothes, hems, 370 

Children’s clothes, pockets, 371 

Children’s clothes, tucks, 370 

Chimney, if catches fire, 387 

China, to conceal cracks in, 355 

China, to remove discoloration 355, 

China, to remove tea stains from, 355 

China, to wash, 355 

China, when mending, 355 

- Chintz, to prevent fading, 361 

Choking, to relieve, 397 

Christening, godparents, 412 

Chrome, to polish, 375 

Chromium, to clean, 375 

Chromium, to preserve shine, 375 

Cleaning, carpets and rugs, 384 

Cleaning, coconut matting, 384 

Cleaning, polished wood flooring, 386 

Cleaning, tiles, 384 

Clockwork toys, for young children, 
403 

Clothes, suitability, 401 

Clothes, to prevent freezing, 361 

Clotheshorse, to rehinge, 361 

Clothing and Footwear, hints, 405-407 

Clothing, care of, 405 

Clothing, children’s, 405 

Coal fire, coal economy, 387 

Coal fire, firebars, 387 

Coal fire, if chimney catches fire, 387 

Coal fire, ventilation, 387 

Cockroaches, to destroy, 421 

Cocktail parties, hints, 352 

Coconut matting, to clean, 384 

Coffee, to bring out flavour, 345 

Coffee, to remove stain, 367 

Coffee, to store, 365 

Coffee pots, to clean, 355 

Colour, matching, 392 

Colour, to choose, 392 

‘Colour, to improve a room, 392 

Colour, to prevent running, 361 

Colour, to restore, 361 

Colour, to set, 361 
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Concrete, to lay lino on, 384 
Concrete, to remove dust, 384 
Constipation, to prevent, 397 
Constipation, to relieve, 398 
Convulsions, treatment, 398 
Cooker, position, 387 

Cooker, saucepans, 387 
Cooker, to clean gas, 387 
Cookery, hints, 345-349 
Copper, to clean, 375 

Cork, to use on floor, 384 
Cork mats, to clean, 355 
Corks, if sticking, 355 
Corks, to cut easily, 355 
Corns, to treat, 398 
Cosmetics, applying, 408 
Cosmetics, cleanliness, 408 
Cosmetics, to fade out, 408 
Cots, bars, 401 

Cottons, to store, 366 

Cream, substitute for, 349 
Cream, to keep stiff, 349 
Cream, to remove stain, 367 
Creosote, effect on woodwork, 377 
Crochet, basic stitches, 371 
Curtains, to put on rod, 361 
Cushions, to refluff feathers, 362 
Cut glass, to wash, 356 
Cutlery, to save polishing, 356 
Cutting out, hints, 370 
Cuttings, moisture, 415 
Cuttings, to plant, 415 
Cuttings, to take, 415 
Cyclamen, 415 


Damp, to remove white spots, 380 
Dark clothes, to freshen, 405 
Darning, hints, 371 

Decorating, hints, 391-395 

Dents, to remove, 377 

Design, to choose, 392 
Disinfectant, to use, 398 
Distempering, if hot weather, 392 
Dogs, bones, 418 

Dogs, distemper, 419 

Dogs, exercise, 419 

Dogs, grooming, 419 

Dogs, licence, 418 

Dogs, meals, 418 

Door, to paint, 392 

Door plates, to protect wood, 380 
Doors, to keep clean, 356 

Doors, to stop creaking, 377 
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Doors, to stop rattling, 377 
Doorstep, to prevent freezing, 403 
Draining board, to keep clean, 377 
Drains, to clear if choked, 356 
Drains, to keep fresh, 356 
Drawers, if sticking, 380 

Drawers, use in storing, 365 
Dresses, to clean dark silk, 405 
Dresses, to press dark silk, 405 
Dresses, to remove shine, 405 
Dressings, after use, 398 

Dry rot, to detect, 377 

Dry rot, to treat, 377 

Dustbins, to keep flies away, 421 
Dyeing, hints, 361 


Earache, to relieve, 398 

Earwigs, to keep house clear of, 421 
Earwigs, to protect trees from, 421 
Egg, to remove stain, 367 

Egg beater, to oil, 356 

Eggs, substitute for, 346 

Eggs, to boil if cracked, 347 
Eggs, to determine if bad, 346 
Eggs, to keep stiff when whisked, 
Eggs, to keep yolks fresh, 347 
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Eggs, to preserve by coating, 350 
Eggs, to preserve with waterglass, 350 
Eggs, to store, 365 

Eggs, to whisk whites, 346 

Eggs, when poaching, 346 

Eggs, when using preserved, 350 
Electric fan, uses, 387 

Electric plug, to repair flex, 387, 388 


Electricity, cost, 387 

Electricity, in bathroom, 387 

' Electricity, reading a meter, 387 

Electricity, to mend a fuse, 387, 389 

Electricity, to take care, 403 

Embroidery, to iron, 361 

Emulsion paint, to paper over, 392 

Enamel or gloss paints, to use, 392 

Enamelled ware, to mend, 356 

Enamelled ware, to prevent chipping, 
356 

_ Engagements, if broken off, 412 
Entertaining, hints, 352-354 
Equipment, for decorating, 392 
Evening dresses, to hang, 407 

_Eye, to prevent going black, 396 
Eyebrows, if unruly, 408 

Eyes, healthy, 408 

_ Eyes, if deep set, 408 


Eyes, strain, 408 

Eyes, styes, 398 

Eyes, to remove foreign body, 398 
Eyes, to wash, 398 

Fainting, treatment, 398 


Fat and oils, to store, 365 

Feather cushions, to refluff, 362 
Feet, hard skin, 408 

Feet, nails, 408 

Feet, shoes, 408 

Feet, to freshen, 408 

Ferns, fronds, 415 

Ferns, potting, 415 

Ferns, watering, 415 

Fingermarks, to remove, 377 
Finishing details clothes, 408 

Fire bars, to prevent turning red, 375 
Fire extinguishers, dry, 387 

Fire extinguishers, wet, 387 
Fireguards, to preverit accidents, 403 
Fireplace, position, 380 

Fires, games near, 403 

Fires, prevention, 403 

Fish, frozen, 347 

Fish, to store, 365 

Fish, when buying, 347 

Fitting, hint, 371 

Flannel, to wash, 362 

Flies, dustbins, 421 

Flies, refuse heaps, 421 

Flies, to clear influx, 421 

Flies, to keep out of house, 421 
Floorboards, to fill in cracks, 384 
Floors and Floorings, hints, 384-386 
Floors, if polished, 403 

Floors, 
Floors, to stain, 394 

Floors, to wash varnish, 384 

Flour, to measure, 347 

Flower vases, to keep clean, 415 
Flower vases, to prevent smell, 415 
Flowerpots, if new, 415 
Flowerpots, to clean, 415 

Flowers, to keep fresh, 415 

Forcing bag, to make, 347 
Foundation garments, to care for, 405 
Foundation garments, to choose, 408 
Fowls, to pluck, 347 

Freckles, to disguise, 410 

Friar’s balsam, use for, 398 

Frost, to avoid damage by, 415 
Fruit, ripeness, 350 
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to cover while decorating, 392. 


i Fruit, to keep dried, 365 Glue, to moisten, 394 

{| Fruit, to remove stains, 367 Glue, to remove stain, 367 

{) Fruit, to store, 365 Goldfish, if sick, 419 

| Fruit, to use, 350 Goldfish, lid for tank, 419 

{| Fruit bottling, amount of fruit, 350. + Goldfish, plants, 419 

{ Fruit bottling, filling jars, 350 Goldfish, tank, 419 

t) Fruit bottling, sorting fruit, 350 Goldfish, to fill tank, 419 

i) Fruit bottling, syrup, 350 Grained woodwork, to clean, 377 

‘| Fruit bottling, to prevent discolouring, Grass, to remove stain, 367 

| 350 Grater, to clean, 356 

; Bruit bottling, to remove skins, 350 Gravy, to keep smooth, 347 

1 Fruit jars, to clean, 356 Grease, to remove stain, 367 

1 Fruit jars, to keep sweet, 356 Greenfly, to exterminate, 416, 421 

{| Fruit Jars, to open, 356 Greens, to improve, 347 

5 | Fruit Jars, to renew covers, 356 Guest room, hints, 352 

i| Frying, hint, 347 Guinea pigs, pets, 420 

‘| Furniture, accessories, 380 Gumboil, treatment, 398 

‘| Furniture, hints, 380-383 

‘| Furniture, matching, 380 

‘| Furniture, to choose, 380 Hair, dandruff, 398 

| Furniture, to clean, 380 Hair, loose wisps, 410 

1- Furs, care of, 405 Hair, splitting, 398 

~,| Furs, to clean, 405 Hair, to freshen, 410 

*| Furs, to dry, 405 Hair, to keep in condition, 410 

) Hair, to set quickly, 410 

~| Games, near fires, 403 Hair, washing, 398 

_| Garbage, hint, 356 Hall, aspect, 394 

| Gas, clogged ring, 389 Hall, to choose colour schemes, 394 

| Gas, discoloured fire, 389 Handkerchiefs, paper, 398 

~| Gas, leaks, 389 Handkerchiefs, to dampen for ironing, 

-| Gas, poker, 389 362 

- Gas, prevention of accidents, 403 Handkerchiefs, to iron, 362 

-| Gas, reading the meter, 389, 390 Hands, cuticles, 410 

-| Gas, therm, 389 Hands, nails, 410 

-|. Gas cooker, to clean, 387 Hands, protection, 410 

| Gelatine, when mixing, 347 Hands, to improve circulation, 410 

| Geranium, cuttings, 415 Hands, to prevent burning, 356 
Gilt, to clean, 380 Hands, to remove stains, 410 
Glass tops, use of, 380 Hangers, to prevent clothes slipping, 
Glassware, to choose, 352 405 
Glassware, to clean, 356 Hanging baskets, contents, 416 
Glassware, to repair, 356 Hats, to choose, 405 
Glassware, to separate tumblers, 356 Hats, to clean felt, 405 
Glassware, to serve wine, 352, 353 Hats, to clean straw, 406 
Glassware, to set out, 352 Hats, to revive felt, 405 
Glassware, to wash, 356 Hats, to store, 365 
Gloves, new kid, 405 Heartburn, to relieve, 398 
Gloves, to clean suéde, 405 Heat marks, to remove, 381 
Gloves, to mend, 371, 405 Heating and Lighting, hints, 387-390 
Gloves, to prevent loss, 371 Hemming, to measure, 371 
Gloves, to stitch leather, 373 Hiccoughs, remedies, 398 
Gloves, to wash chamois, 405 Hydrogen peroxide, use of, 367 
Gloves, when not in use, 405 Hygiene and First Aid, hints, 396-400 
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Ice-cream, to remove stain, 367 
Ice cubes, to store, 356 
Illness, young children, 401 
Indelible pencil, to remove stain, 367 
Informal parties, hints, 352 
Ink, to remove stain, 367 
Insulation, to keep in heat, 389 
Introductions, procedure, 412 
Invitations, hint, 354 

Iodine, to remove stain, 368 
Ironing, hints, 362, 371 


Jam jars, covers, 350 

Jam jars, heating, 350 

Jam jars, rising of fruit, 350 

Jam jars, to avoid mould, 350 
Jam-making, adding sugar, 351 
Jam-making, jelling, 351 
Jam-making, scum, 351 
Jam-making, setting point, 351 
Jam-making, to avoid burning, 351 
Jam-making, to improve flavour, 351 
Jam-making, to remove stones, 351 
Jam-making faults, if it ferments, 351 
Jam-making faults, if runny, 351 
Jam-making faults, if syrupy, 351 
Jelly, consistency, 351 

Jelly, to keep clear, 351 

Jelly, to strain, 351 

Jewellery, to brighten, 406 


Kettle, to clean copper, 375 

Kitchen, hints, 355-360 

Kitchen, flooring, 385 

Kitchen, to choose paint, 394 

Knife handles, to refix, 357 2 

Knitting needles, to prevent slipping, 
373 

Knots in wood, to treat, 377 


Labels, to allow washing, 358 
Lace, to dry-clean, 362 

Lace, to join seams, 373 

Lace, to starch, 362 

Lace, to wash, 362 

Lambskin rugs, to clean, 385 
Larder, hints, 365 

Laundry, hints, 361-364 

Leather coats, to clean, 406 
Leather gloves, to sew easily, 373 
Leather upholstery, to clean, 381 
Leaves, to cure if falling, 415 
Leaves, to preserve, 416 — 


Lemon juice, for fish, 348 € 

Lemon juice, for meat, 348 = 

Lemon juice, uses for, 348 A 

Lemons, to keep fresh when cut, 348, 
365 

Lemons, to obtain more juice, 348 

Letters, condolence, 412 

Letters, endings, 412 

Letters, invitations, 412 

Letters, re-read, 412 

Letters, thanks, 412 

Lettuce, to revive, 348 

Lettuce, to store, 366 

Lice, to get rid of, 421 

Light, for plants, 416 

Lighting, flickering, 390 

Lighting, kitchen, 389 

Lighting, shade, 390° 

Lighting, switches, 390 

Lighting, to provide, 403 

Lighting, wattage, 390 

Linen, to store, 365 

Linens, sizes, 362 

Linens, to mark, 362 

Linens, to prolong, 362 

Lingerie, to store, 365 

Linoleum, cutting, 385 

Linoleum, laying, 385 

Linoleum, to choose, 385 

Linoleum, to remove dents, 385 

Linoleum, to remove marks, 385 

Linoleum, washing, 385 

Linoleum tiles, to lay, 385 

Lipstick, to apply, 410 

Lipstick, to remove stain, 368 

Lipstick, to set, 410 

Liquids, if hot, 403. 

Lock, to clean, 357 


‘Lurex, to wash, 363 


Machine needles, to sharpen, 373 _ 

Machine sewing, if heavy materials, © 
LY Bee a 

Making-up garments, woollen, 373 — 

Mascara, to apply, 410 

Meals, hint, 354 

Meat, hint on type, 348 

Meat, to store, 365 

Medicines, administration, 399 — 

Medicines, corks, 399 ane 

Medicines, external, 403 a 

Medicines, labels, 399 

Metals, hints, 375-376 
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~ Moths, 


Mice, damp, 420 

Mice, feeding, 420 

Mice, housing, 420 

Mice, life span, 420 

Mice, to get rid of, 422 

Mice, to keep out of house, 421 
Mice, water, 420 

Mildew, to remove, 363, 368 
Miik, if sour, 348 

Milk, to keep fresh, 365, 399 
Milk, to remove stain, 368 
Mincer, to clean, 358 

Mirrors, to clean, 381 
Mirrors, to protect from damp, 381 
Mirrors, use of, 381 

Moles, to disguise, 410 
Mosquitoes, to keep away, 422 
Moths, in a small area, 422 
Moths, in carpets, 422 

Moths, in clothes, 422 
prevention, 406 

Mud, to remove stain, 368 
Mustard, to keep moist, 348 
Mutton, to choose, 348 


‘Nail biting, to cure, 410 

Nail varnish, to remove stain, 368 

Nails, of baby, 401 

Needles, to pierce hard materials, 373 

Needles, to prevent thread slipping, 
373 ; 

Needles, to sharpen, 373 

Needles, to thread, 373 

Needlework, hints, 370-374 

Nerves, if children, 401 

Newspaper, for storage, 365 


Nickel, to clean, 375 


Nicotine, to remove stains, 410 
Non-iron fabrics, to wash, 363 
Nose-bleeding, treatment, 399 


Oak, to clean dull-finished, 377 
Oak, to clean oil-finished, 377 
Odours, to remove, 358 


 Orlon, to wash, 361 


Ornamental trees, to stunt growth, 416 
Ornaments, to prevent overturning, 403 


- Outdoor painting, cracks, 394 
is Outdoor painting, to remove paint, 
¥ 


394 
Outside steps, to fix rail, 403 


_ Oven heat, to cool quickly, 348 
Oven heat, to test, 348 
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Paint, substitute strainer, 394 
Paint, to remove smell, 394 
Paint, to remove stain, 368 
Paint brushes, to preserve, 365 
Painted woodwork, to clean, 377 
Painting, hints, 394 
Painting a room, procedure, 394 
Pancakes, when frying, 348 
Paperhanging, rules, 393, 394 
Paperhanging, to strike a straight line, 
394 


Paraffin lamps, to prevent smoking, 
390 

Paraffin lamps, when filling, 390 

Parquet floors, to clean, 385 

Parties, cocktail 352 

Parties, informal, 352 

Parties, restaurant, 354 

Pastry, to keep, 266 

Pastry, when mixing, 348 

Patching, hint, 373 

Peel, to shred, 348 

Perambulator, when buying, 402 

Perfume, to apply, 410 

Perfume, to choose, 410 

Period furniture, to identify, 381, 382 

Permanent wave, styling, 410 

Personal, hints, 408-411 

Perspiration, to check, 410 

Perspiration, to remove stain, 368 

Pests, house and garden, hints, 421- 
422 

Pets, household, hints, 418-420 

Pets, if children in house, 402 

Pewter, to clean, 375 

Photographs, to clean, 394 

Piano, care of, 383 

_ Piano, to clean keys, 383 

Picture frames, to prevent marking 
walls, 379 

Pillows, for baby, 402 

Pipes, to prevent bursting, 390 

Pipes, to treat if burst, 390 

Plants, indoor, hints, 415-417 

Plaster, when new, 394 

Plastic curtains, when making, 373: 

Plastic flooring, maintenance, 386 

Plastic tabletop, to protect, 358 

Play-pens, bars, 401 

Playing cards, to clean, 368 

Playroom, furniture, 403 

Pleats, to press, 406 

Poison, emetics, 399 
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Poison, to keep, 403 

Poison, treatment, 399 ‘ 
Poker, to prevent accidents, 403 
Polish, to soften, 358 

Polishing, hint, 383 

Polishing, to reduce, 384 
Polythene bags, storage, 366 
Porcelain, to remove stains, 358 
Pot-pourri, to make, 416 
Pot-pourri, to store, 416 
Potatoes, if baked, 348 
Potatoes, if boiled, 348 
Potatoes, to keep white, 348 
Poultice, bread, 399 

Poultice, kaolin, 399 

Powder compact, to renew sifter, 410 
Puddings, if milk, 348 
Puddings, if steamed, 348 
Putty, substitute, 394 


Rabbits, angora, 420 

Rabbits, bedding, 420 

‘Rabbits, cleaning of hutches, 420 
Rabbits, feeding, 420 

Rain, to remove spots, 406 

Rats, to get rid of, 422 

Rayons, to remove stains, 368 
Reducing exercises, 409 

Reels, to store, 373 

References, to supply, 412 
Refrigerator, hints, 358 
Refrigerator, to keep sweet, 358 
Refrigerator, to mend a leak, 358 
Refrigerators, to use in storing, 366 
Repairs, checking, 404 

Restaurant parties, procedure, 354 
Ring, to remove from finger, 408 
Roasts, to prevent over-browning, 348 
Roses, to preserve, 416 

Rouge, to remove stain, 368 

‘Rugs, to clean angora, 386 

‘Rugs, to clean lambskin, 385 
Rugs, to prevent curling, 386 
‘Rugs, to prevent slipping, 386 
‘Rust, to remove from iron, 375 
‘Rust, to remove stain, 368 

Rustic furniture, to clean, 379 
Rustic furniture, to preserve, 379 


Safety straps, for young children, 404 
Salads, hint, 348 

Salads, to keep crisp, 348 

Salads, to store lettuce, 366 


Salt, to prevent caking, 358 

Salt cellar, to seal, 358 

Sandwiches, to cut thinly and roll, 348 

Sandwiches, to keep fresh, 348 

Sash cords, to renew, 378 

Sauce, to keep smooth, 348 

Saucepans, to prevent overturning, 404 

Sausages, when frying, 349 

Scissors, to sharpen, 373 

Scissors, to tighten, 373 

Scissors, when putting away, 404 

Scones, to freshen if stale, 349 

Scorch, to remove stain, 363, 368 

Scorch marks, to remove from legs, 
410 

Scrambled eggs, to vary, 349 

Screws and nails, to loosen, 358 

Screws and nails, to store, 366 

Sea water, to remove stain, 368 

Setting the table, hints, 354 

Sewing, to save time, 373 

Shine, to remove from clothes, 406 

Shirt, to fold, 362 

Shock, treatment, 399 

Shoe polish, to remove stain, 368 

Shoe polish, to soften, 358 

Shoes, brown, 406 

Shoes, patent, 406 

Shoes, suéde, 406 

Shoes, to care for, 366 

Shoes, to dry, 406 

Shoes, to make pliable, 406 

Shoes, to preserve shape, 406 

Shoes, to prevent wear, 406 

Shoes, to soften, 406 

Shoes, to stretch, 406 

Shoulder pads, to make, 373 

Shoulder seams, to obtain a firm edge, 
373 . 

Shoulder straps, to prevent slipping, 
373, 406 

Sickroom, airing, 399 

Sickroom, bedclothes, 399 

Sickroom, furniture, 399 

Sickroom, to help nurse, 399 

Silicone polish, advantages, 379 

Silk, to prevent slipping when sewing, 
373 : 

Silver, if scratched, 375 

Silver, if tarnished, 375 

Silver, to protect, 366 

Skin, dry, 410 

Skin, greasy, 410 
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Skin, sallow, 411 

Skin, to clean, 411 

Skin, to keep clean, 411 

Skirt, to draft pattern, 372 

Skirts, to hang, 406 

Skirts, to pack pleated, 406 

Skirts, to pack straight, 406 

Sleep, for children, 402 

Slippers, to clean felt, 406 

Slugs, control, 422 

Smocking, to launder, 363 

Snails, control, 422 

Soap, to save, 358 

Social etiquette, hints, 412-414 

Socks, fitting, 406 

Socks, to prevent shrinking, 363 

Soot, to remove stain, 368 

Soup, if over-salted, 349 

Spice. mill, to clean, 358 

Spices, hint, 349 

Spirit stain, to apply, 379 

Sponge, to remove sliminess, 358 

Spraying, plants, 417 

Stainless steel, to preserve, 375 

Stains, hints, 367-369 

Stains on furniture, to remove, 379, 
383 

Stair-rod, to prevent accidents, 404 

Staircase, to fit handrail, 404 

Starch, for dark fabrics, 363 

Starch, to improve, 363 

Steak, cooking, 349 

Steel, to polish, 375 

Steel, to remove rust, 376 

Stockings, for longer wear, 406 

Stockings, to launder, 363 

Stockings, to prevent laddering, 363 

Stockings, to prolong, 363 

Stockings, when not in use, 406 

Storage, hints, 365-366 

Street etiquette, 412 

Suet, to store, 366 

Sugar, substitute for, 349 

Sugar, to measure, 349 

Sunburn, prevention, 399 

Sunburn, treatment, 399 

Swallowing, foreign body, 398 

Syrup, measuring with spoon, 349 


Table, hints on setting, 354 

Table etiquette, cutlery, 412 

Table etiquette, eat with fingers, 413 
Table etiquette, end of meal, 413 
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Table etiquette, in restaurant, 413 

Table etiquette, serving food, 413 

Table etiquette, serving wine, 413 

Table etiquette, to take bread, 413 

Table etiquette, to take soup, 413 

Tablecloth, to prevent staining, 358 

Tablecloth, to prevent wearing, 358 

Tablecloths, to prevent accidents, 404 

Tablecloths, to renovate, 373 

Tablecloths, to use up, 373 

Tableware, if discoloured, 379 

Tableware, to keep clean, 379) 

Tacking, to take out, 374 

Tap, to re-washer, 359 

Tar, to remove stain, 368 

Taxis, to alight, 413 

Tea, to remove stain, 368 

Tea leaves, uses for, 360 

Teapots, to keep fresh, 376 

Teeth, care of, 402 

Teeth, teething, 402 

Teeth, to keep, 411 

Teeth, to whiten, 411 

Temperature, of room, 390 

Terylene, to wash, 363 

Thermostat, advantages, 390 

Thread, to keep clean, 374 

Thread, to prevent twisting, 374 

Throat, to treat if sore, 399 

Tiles, to clean, 384 

Tinware, to clean, 360 

Tinware, to prevent rust, 376 

Tipping, procedure, 413 

Tobacco, to remove stain, 368 

Tomato, to remove stain, 368 

Tomatoes, to skin, 349 

Tongs, uses for, 360 

Tongue, to remove fur, 411 

Toothache, to relieve, 399 

Tortoises, hibernating, 420 

Tortoises, pets, 420 

Tortoises, to prevent from straying, 
420 

Towels, to use up, 374 

Towels, to wash, 364 

Toys, for children, 402, 404 

Transfers, to remove marks, 374 

Transfers, to use again, 374 

Travelling, children, 413 

Travelling, help, 413 

Travelling, train windows, 413 

Trousers, to press, 406 

Tumblers, to separate, 356 
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Turkey, to choose, 349 : 
Turnip, to peel, 349 a 


Uneven surfaces, paper for, 394 
Uninvited guests, warning, 413 


Vacuum cleaner, to empty, 360 
Varnishing, outside, 394 
Vegetables, cooking, 349 
Vegetables, preparing, 349 
Vegetables, to store, 366 
Velvet, to raise nap, 364 
Veneering, advantage of, 383 
Venetian blinds, to clean, 383 
Vomiting, treatment, 400 


Wallpaper, size, 395 

Wallpaper, to choose, 394 
Wallpaper, to remove varnished, 395 
Wallpaper, to treat washable, 395 
Walls, when painting, 395 E 
Walnut, to clean dull-finished, 377 
Walnut, to clean oil-finished, 377 
Wardrobe, evening dresses, 407 
Wardrobe, hangers, 407 
Wardrobe, skirts, 406 

Wardrobes, to buy, 383 

Warts, removal, 400 

Warts, warning, 400 

Wasps, in garden, 422- 


“Wasps, in house, 422 


Water, to soften, 364 

Watering, amount, 417 

Watering, new plants, 417 
Watering, time, 417 

Watering, when needed, 417 
Watering, when on holiday, 417 
Weaning, hint, 402 

Wedding etiquette, at reception, 413 
Wedding etiquette, banns, 413 
Wedding etiquette, bouquets, 413 
Wedding etiquette, guests, 413 
Wedding etiquette, in church, 413 
Wedding etiquette, invitations, 413 


' Zinc bath, to clean, 376 
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Wedding BOE Fr letters of than Fi 
413 oe 
Wedding etiquette, replying, 4137 
Wedding etiquette, replying to toasts, 
414 fr 
Wedding etiquette, telegrams, 413 
Wedding etiquette, toasts, 414 fe 
Whipped cream, substitute for, 349 
Whipped cream, to keep stiff, 349 
Whipping, method of sewing, 374 
Whipping, use for, 374 
Whitewash, to remove stain, 369 
Window boxes, size, 417 te 
Window boxes, soil, 417 
Window frames, when painting, 395, 
Window ledges, care of, 379. 
Window panes, to remove, 360 
Window seat, to guard, 404 
Windows, to prevent steaming, 358 
Wine, to remove stain, 369 
Wines, storage, 354, 366 
Wines, temperature, 354 i 
Wines, which to serve, 354 2 
Wood floor, to clean, 386 
Woodwork, hints, 377-379 — 
Woodworm, to get rid of, 422 | 
Wool, to join, 371 | 
Wool, to unravel, 374 | 
Woollens, if stretched, 407 S| 
Woollens, to dry in shape, 364 
Woollens, to iron; 371 
Woollens, to make up, 373 
Woollens, to prevent scratching, 364 
Woollens, to remove shiny patches, , 
364 : 
Woollens, to treat felting, 364 . 
Work basket, to collect pins, 374 — ; 
Worms, to destroy, 422 
Wringer, to clean rollers, 364 
Wrinkles, to prevent, 411 


Yeast, to test, 349 
Yorkshire pudding, to lighten, 349 — 


